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white wine

albariño leiras 2007 (spain) 24.95
aromatic dry white from the indigenous
albariño varietal

bilyara chardonnay 2008 (australia) 21.95
ripe, heady chardonnay from wolf blass, one
of the icons of antipodean winemaking

chablis, la colombe 2008 (burgundy) 29.95
dry and steely in the traditional mould

crowded house sauvignon 2008 (new zealand) 25.00
benchmark marlborough sauvignon - bursting with gooseberry fruit

domaine salliès viognier 2008 (france) 17.95
fresh + dry, apricot fruited palate-cleanser

douglas green chardonnay/colombard 13.95
2008 (s africa)               175ml glass 3.60
                               250ml glass 5.10
modern cape chardonnay blend, round + crisp with tropical flavours

drakensberg chenin  2009 (s africa) 15.95
dry, melon fruited cape white

gpg pinot grigio 2008 (italy) 14.50
175ml glass 3.75
250ml glass 5.35

easy drinking pinot grigio blend, in fact, more like a decent soave

le vin de levin (organic) 2008 (france) 19.95
sauvignon blend - scottish hotelier david levin makes this zingy wine,
taste le-charme-esque! its organic too!

septima chardonnay 2008 (argentina) 18.95
modern, unoaked chardonnay from mendoza-based winery

sibarita’s selection sauvignon 2009 (chile) 17.95
aromatic sauvignon with a broad flavour

woolloomooloo 16.95
chenin/verdelho/chardonnay 2007 (australia)
melons + tropical fruit - exotic + very easy drinking

rosé wine
finca el picador merlot rose 2008 (chile) 14.50

175ml glass 3.60
250ml glass 5.10

a rather more-ish raspberry fruit sensation, dry + very refreshing

sparkling wine + champagne

prosecco di valdobbiadene nv (italy) 26.00
light + fruity aromas of fresh green apples leading
to a creamy + softly sparkling palate

yellowglen pink nv (australia) 26.00
strawberry aromas and berried fruit flavours,
an everyday pink fizz

champagne gremillet nv (france) 40.00
balanced house champagne - clean + refreshing

champagne perrier-jouet nv (france) 50.00
the quintessential grand marque champagne

wine list sponsored by:
Grampian Housing Association
www.grampianhousing.co.uk

Foyer Restaurant + Gallery is an enterprise of Aberdeen Foyer.  The profit
generated is used to support Aberdeen Foyer’s work with young people
and their communities. www.aberdeenfoyer.com

+ gal lery
foyer restaurant

red wine

brick road shiraz 2005 (south africa) 21.95
smoky stellenbosch shiraz - firm + concentrated

domaine salliès marselan 2007 (france) 17.95
crimson coloured, gutsy red from the unique marselan grape

finca el picador merlot 2008 (chile) 13.95
                                         175ml glass 3.60
                                         250ml glass  5.10
lush + lingering mer-low, juicy yet balanced very easy drinking

fleurie, la madone 2007 (burgundy)        26.00
lighter red with soft fresh red fruits, prime beaujolais to you and I!

lindemans premier select shiraz/cabernet 14.50
2007 (australia)

175ml glass 3.75
250ml glass 5.35

sumptuous restaurant-only blend from the antipodean
giant, lindemans

mirassou pinot noir 2007 (usa) 21.50
succulent “fruit bomb” of a pinot noir - jammy and totally flavoursome

montepulciano d’abruzzo barricato 2006 (italy) 20.95
barrique-aged adriatic red, meaty yet supple

perez cruz cabernet reserva 2006 (chile) 22.95
“one of the very best chilean cabernets” - the times

rioja crianza, viña paceta 2004 (spain) 23.95
very much a food (any red meat) rioja, spicy oak with soft tannins

septima malbec 2008 (argentina) 18.95
award-winning version of the french grape, argentina
has made it’s own – full flavoured malbec

terra andina carmenère 2007 (chile) 19.95
fruity and delightfully rich red from another
bordeaux grape export to south america

vidigal vinho tinto 2007 (portugal) 15.95
a great introduction to portuguese wines -
spicy + medium bodied with a dry finish

woolloomooloo 16.95
merlot/cabernet/shiraz 2006 (australia)
mouth filling spicy fruit - blackcurrants + plums

dessert wine & port

brown brothers late harvest muscat 23.00
2008 (australia)                        125ml glass 4.25
a delicately scented and gloriously fruity muscat

elysium black muscat 2007 (usa)          1/2 bottle 22.50
exotic, rose-scented, rich + aromatic black muscat

port krohn lbv 2004 (portugal) 2.00
sumptuous family owned port – ready to drink

beer, cider + spirits

peroni nastro azzurro/ stella artois /corona/hoegaarden 3.50
(330ml)
budvar /belhaven 80/./weston’s organic cider (500ml) 4.00
magners cider (500ml) 4.25
house vodka/gin/rum/whisky (25ml) 2.00
malt whiskys (25ml) from 3.00
see server for selection of spirits + liquers (sold in 25ml / 50ml)

wine supplied by wildflower wines


