
Pinocchio’s
Wine list

Bottled Beers
Corona	 £3.60
San Miguel 	 £3.60
Moretti	 £3.60
Nastro Azzurro Peroni	 £3.60
Bulmers Cider 	 £4.10
St Peter’s Best Bitter	 £4.50

Soft Drinks
Coke	 £1.60
Diet Coke	 £1.60
Schweppes Lemonade 	 £1.30
Schweppes Tonic 	 £1.30
Schweppes Slimline Tonic 	 £1.30
Schweppes Tomato Juice 	 £1.30

Fruit Juices
Looza Mango 	 £2.60
Looza Peach 	 £2.60
Organic Apple 	 £2.95
Organic Pear 	 £2.95
Organic Lemonade 	 £2.95
Cranberry Pressé 	 £2.95
Elderflower Pressé 	 £2.95
Princes Orange Juice 	 £1.90

Spirits
Smirnoff Vodka 	 £2.50
Famous Grouse 	 £2.50
J&B Whiskey	 £2.50
Glayva Whisky	 £2.55
Glenmorangie	 £3.50
Laphroaig	 £3.50
Jamesons	 £2.50
Jack Daniels	 £2.50
Jim Beam	 £2.50
Southern Comfort	 £2.50
Bacardi	 £2.50
Malibu	 £2.50
Captain Morgan	 £2.50
Bombay Sapphire	 £2.50
Gordons Gin	 £2.50
Jose Cuervo Classico	 £2.50
Courvoisier	 £3.60
Hennesey	 £3.60
Remy Martin	 £3.60
Cockburns (50ml)	 £2.50
Harveys Bristol Cream (50ml)	 £2.50
Tio Pepe (50ml)	 £2.50
Baileys	 £2.95
Cinzano Bianco (50ml)	 £2.50
Martini Extra Dry (50ml)	 £2.50
Martini Rosso (50ml)	 £2.50
Pernod	 £2.50
Stones Ginger Wine (50ml)	 £2.50
Sambuca	 £2.95
Benedictine	 £2.95
Cointreau	 £2.95
De Kuyper Crème De Cassis	 £2.50
Disaronno Amaretto	 £2.95
Grand Marnier	 £2.95
Tia Maria	 £2.95
Archers	 £2.50
Campari	 £2.50
Pimms No. 1	 £2.50

Wines By The Glass 

White	 175ml	 250ml	 Bottle

Sospiro Bianco Veronese, Valpantena	 £4.25	 £5.75	 £15.501.	
Veneto, Italy 2009 (12% abv)	
Crisp, clean white with straightforward aroma of lemons and apples. On the 
palate it has a good balance of fruit and acidity.

Pinot Grigio / Garganega, Via Nova	 £4.50	 £5.95	 £16.753.	
Veneto, Italy 2010 (12% abv)
Dry and medium bodied with apple and pear fruit flavours, citrus acidity and 
hints of almonds.

Cortese Amonte, Volpi	 £4.75	 £6.10	 £16.954.	
Piemonte, Italy 2010 (12% abv)
Light and crisp with delicate citrus fruit aromas and nuances of freshly 
mown grass and almonds.

Rosé
Arpeggio Rosato, Cantine Settesoli 	 £4.25	 £5.75	 £15.505.	
Sicily, Italy 2010 (12.5% abv)
On the nose this wine displays aromas of sweet raspberries and strawberries 
with delicate floral notes. The palate is lively bursting with crisp red berry 
flavours and a good persistent finish.

Pinot Grigio Blush, Il Sospiro 	 £4.50	 £5.95	 £16.756.	
Veneto, Italy 2009 (12.5% abv)
An aromatic nose of freshly crushed cranberries and mineral elements. The 
palate is light, dry and crisp, with a delicious balance between zingy citrus 
and fruity red berry flavours.

Red
Arpeggio Rosso, Cantine Settesoli 	 £4.25	 £5.75	 £15.507.	
Sicily, Italy 2009 (12.5% abv)
Medium bodied red with ripe fruit character, soft well-rounded tannins and 
a concentrated finish.

Sangiovese Rubicone, Poggia della Quercia	 £4.25	£5.75	 £15.508.	
Veneto, Italy NV (11% abv)
Fruity and easy to drink with good structure and a nice, rounded finish. 

Primitivo Salento, Boheme	  £4.75	 £6.10	 £16.959.	
Puglia, Italy 2010 (13% abv)
Aroma of plums and strawberry jam. Balanced on the palate without any of 
the excesses of alcohol which sometimes blight this variety.

Wines by the Carafe 		  100cl	 50cl

Bianco di Sicilia		 £17.50	 £8.7510.	
Sicily, Italy
Lightly aromatic and floral in character with delicate flavours of white 
blossom and peaches, a balanced wine with refreshing acidity.

Rosso di Sicilia		 £17.50	 £8.7511.	
Sicily, Italy
A medium bodied wine with ripe fruit characters, soft, well rounded tannins 
and a concentrated finish.

All wines by the glass are also available in 125ml.



Fiano, MandraRossa			   £17.9521.	
Sicily, Italy 2010
Silver Medal – International Wine Challenge
Commended – Decanter
Medium bodied and dry with balancing acidity keeping the tropical fruits 
clean and refreshing with a dry, textured finish.

Rosé		  	 Bottle

Cabernet Sauvignon Rosé, MandraRossa			   £19.9522.	
Sicily, Italy 2009
“Winery of the year”
A deeply coloured rosé with a wonderfully expressive nose. A lively medium-
body, balanced acidity and a fresh elegant finish.

Red Wines			   Bottle

Bonizio Toscano Rosso, Cecchi			   £19.9523.	
Tuscany, Italy 2009
Weighty, complex and warm, with aromas of Mediterranean scrub and a 
mouthwatering long finish of ripe cherries.

Nero d’Avola / Shiraz Torre Nova, MandraRossa			  £17.9524.	
Sicily, Italy 2009
Soft, medium bodied and juicy, packed with crunchy raspberry and black 
cherry fruit, a hint of liquorice and a clean, smooth finish.

Salice Salentino Riserva, Francesco Candido			   £24.9525.	
Puglia, Italy 2005
Rich, powerful and spicy, with dried fruit flavours and a rustic Italian 
character, balanced with good acidity towards the end.

Valpolicella Ripasso, Sospiro			   £26.5026.	
Veneto, Italy 2008
This is an Amarone in all but name, the same principal grape, the same 
method – an absolute stunner. With the Ripasso method, the grapes are 
dried on straw mats for about 100 days to concentrate the flavours, this 
gives the delicious classic spice and intense raisined fruit.

Chianti Classico Dentro, Cecchi			   £27.9527.	
Tuscany, Italy 2009
Characterised by an intense, ruby red colour. On the palate it is balanced 
with great structure allied to fine fruit.

Montepulciano d’Abruzzo, Umani Ronchi			   £18.5028.	
Marche, Italy 2009
Commended – Decanter
Medium bodied and dry, with a finely textured structure and ripe, plummy 
fruit.

Champagne & 
Sparkling Wine		  125ml	 Bottle

Pinocchio’s House Champagne		  £5.75	 £29.9512.	
France (12.5% abv)
Clean and soft with stylish character and a fruity nature bursting with apples 
and pears.

Valdese Prosecco Brut		  £4.75	 £19.9513.	
Italy (11.5% abv)
Prosecco – The fizz of the moment. Light, fresh and citrusy bubbles to tempt 
your palate. The perfect aperitivo!

Brut di Pinot Nero Rosé VS, Ruggeri			   £23.9514.	
Italy
Medium bodied and dry, possessing a ripe cranberry fruit intensity that 
balances the bubbles and the crisp finish beautifully.

White Wines			   Bottle

Unoaked Chardonnay, MandraRossa 			   £19.9515.	
Sicily, Italy 2009
Winery of the year – Good drinkers guide in Italy (L’Almanico del Berebene).
Rich, ripe green apple aromas with some hints of macadamia nuts and 
honey. Soft and rich, ripe, fruity palate, leading to a long, rounded finish.

Orvieto Classico Amabile, San Marco 			   £21.5016.	
Lazio, Italy 2010
Aromatic notes of roses and hints of ripe apricots and grapes accompanied 
by a long, off-dry finish.

Soave Classico, Le Coste, Le Vigne 			   £21.9517.	
Veneto, Italy 2009(
Fresh and zesty yet elegant, with a delicious fresh fruit character, vibrant 
citrus notes and balanced acidity.

Falanghina Terre degli Osci IGT Cantine Cipressi			  £22.5018.	
Molise, Italy 2009
Intense and fruity aromas with hints of ripe fruit and citrus. Ripeness of the 
fruit is balanced with well-judged early-harvest freshness.

Verdicchio Classico Villa Bianchi, Umani Ronchi			   £19.9519.	
Marche, Italy 2010
A fine and intense bouquet, with fruity and floral aromas, and a palate with 
pleasant, vibrant and fresh notes, and a typically almond aftertaste.

La Segreta Bianco, Planeta			   £23.5020.	
Sicily, Italy 2010
Bronze Award – International Wine Challenge 
From the Iconic Planeta Winery this wine is vibrant and aromatic. It has 
intense flavours of lychee, pineapple and peach with balancing acidity. Truly 
a great expression of their skill in Sicily.

Italy’s growing reputation with wine 
is due not only to the fact that it 

produces and exports more than any 
other country but that it offers the 
greatest variety of types, ranging 

through nearly every colour, flavour 
and style imaginable.

Italy is the champion of diversity, 
many leading producers have kept the 

emphasis firmly on traditional vines 
and local varieties – this is the ethos 
that we have followed at Pinocchios. 

We have chosen a selection of 
wines which complement our menu; 

we would like to enhance your 
appreciation of both food and wine 

by our selection and would encourage 
you to experiment with the flavours 

our wines offer to you. Please ask our 
staff if you need further information 

on the wines, they will be glad to 
assist you in making the best choice 
depending on your tastes and your 

chosen dishes from our menu.


