
SPARKLING WINE
     125ml Bottle

CHAMPAGNE & SPARKLING WINE
 DA LUCA PROSECCO, ITALY    £5.95  £29.95

Pear and peach fruit on a lively, yet soft and generous palate.  

 DA LUCA ROSATO SPUMANTE, ITALY     £5.95  £29.95
Fresh and vibrant raspberry and strawberry scented fizz made from a blend of Merlot and Raboso.  

 TAITTINGER BRUT RÉSERVE NV, FRANCE      £12.50 £40.00
The intensely fragrant character, subtle biscuity complexity and superb elegance is due to a predominance of Chardonnay in the blend.  

 PERRIER-JOUËT GRAND BRUT, FRANCE        £90.00
Dynamic, fresh and lively, showing white flowers, grapefruit and notes of pineapple and honey.  

 MOËT & CHANDON ICE IMPÉRIAL NV, FRANCE         £95.00
Champagne with a decidedly sweet outlook, designed to be served over ice with fruit.  

 PERRIER-JOUËT BLASON ROSÉ, FRANCE       £125.00
Copper-tinged, salmon pink with redcurrants on the nose and a mineral character.  

 PERRIER-JOUËT BELLE EPOQUE BRUT, FRANCE        £250.00
A prestige cuvée renowned for great length and elegance, these bubbles are also bursting with seductive, ripe berry richness.  

 DOM PÉRIGNON BRUT, FRANCE         £335.00
Long and satisfying on the palate with layers of yeasty, nutty flavours, superbly fat and ripe. Complex, luxury Grand Cru 
Champagne made only in the best years.  

WHITE WINE
    175ml 250ml Bottle

DRY, REFRESHING, DELICATE, LIGHT WHITE
 DA LUCA PINOT GRIGIO, TERRE SICILIANE, ITALY   £7.25 £9.50 £27.95

Aromas of white flowers, pink grapefruit and Cox’s apple: the palate displays melon and guava.  

 PICPOUL DE PINET, RÉSERVE MIROU, FRANCE      £29.95
Citrussy southern French white made from the Picpoul grape.  

 CHABLIS CELLIER DU VALVAN, LOUIS JADOT, FRANCE       £59.95
A fuller style of Chablis, still typically bone-dry, but also with a well-rounded finish and subtle hints of toasty-vanilla  
oak flavours.  

ZESTY, HERBACEOUS OR AROMATIC WHITE
 TEKENA SAUVIGNON BLANC, CENTRAL VALLEY, CHILE   £6.95 £8.50 £24.95

Refreshing, with citrus and tropical fruit flavours and a crisp finish.  

 HERDADE DO ESPORÃO ALANDRA BRANCO, ALENTEJO, PORTUGAL   £6.75 £8.50 £24.95
Aromatic notes of white peach and orange peel.  

 VIDAL SAUVIGNON BLANC, MARLBOROUGH, NEW ZEALAND   £9.00 £11.95 £34.95
Classically crisp and herbaceously intense with great complexity, a mingling of passion-fruit and melon flavours  

 ESPORÃO BICO AMARELO, VINHO VERDE, PORTUGAL       £28.95
The wine has exuberant citrus and tropical aromas with a creamy texture that leaves a long lingering and refreshing finish.  

 SANCERRE, LA GRAVELIÈRE, JOSEPH MELLOT, FRANCE        £59.95
Vibrant, aromatic Sauvignon Blanc at its best, opulent on the nose and palate, stylishly dry on the finish.  

JUICY, FRUIT-DRIVEN RIPE WHITE
 BERRI ESTATES UNOAKED CHARDONNAY, SE AUSTRALIA, AUSTRALIA   £6.75 £9.25 £26.95

A crisp style with a fresh, yet ripe lemon character with no oak ageing.  

FULL-FLAVOURED, NUTTY, OAKED WHITES 
 ERRÁZURIZ WILD FERMENT CHARDONNAY, CASABLANCA VALLEY, CHILE      £38.95

Great complexity and a wonderful, rich, buttery character. A fine example of a ‘New World’ Chardonnay with real individuality.  

ELEGANT, INTRICATE, MINERAL-LACED WHITES 
 PULPO, ALBARIÑO PAGOS DEL REY, RÍAS BAIXAS, SPAIN      £34.95

Aromas of white flowers, hints of peach and apricot lead to a fresh, fruity palate with an almost saline minerality.  

 GAVI DI GAVI, TOLEDANA, DOMINI VILLA LANATA, ITALY       £37.95
This excellent producer crafts this refreshing gooseberry and mineral style with delicate floral hints, dry but not austere.  

½Bottle

PRIVATE FUNCTIONS
We can cater for any of your private dining or party  

celebrations, so please speak to a member of staff to find out 
more details. We can tailor a package to suit you.

WINE DINNERS
Perfect for trying wines selected from our extensive  

list, accompanied by a range of tasting plates from our menu 
- a must for every wine lover! Get in touch for details.

Wines served at 175ml (125ml on request). Champagne and Traditional method 125ml.



ROSÉ WINE
    175ml 250ml Bottle

DRY, ELEGANT ROSÉ
  PARINI PINOT GRIGIO ROSATO DELLE VENEZIE, ITALY   £7.25 £8.95 £25.95

Soft, coppery-pink rosé: delicate and fruity bouquet: soft and fresh on the palate.  

  CHATEAU D’ESCLANS WHISPERING ANGEL ROSE, FRANCE       £45.00
Dry, with bitter red fruit flavours, it has a firm finish with lingering herbal notes.  

RICH, FRUITY ROSÉ
  WICKED LADY WHITE ZINFANDEL, CALIFORNIA, USA  £7.50 £9.25 £26.95

Medium-sweet, with delicious raspberry and strawberry flavours.  

RED WINE
    175ml 250ml Bottle

JUICY, MEDIUM-BODIED, FRUIT-LED RED
  HERDADE DO ESPORÃO ALANDRA TINTO, ALENTEJO, PORTUGAL   £6.75 £8.50 £24.95

Shows fresh, raspberry and cherry fruit followed by a smooth, ripe finish.  

  TEKENA MERLOT, CENTRAL VALLEY, CHILE   £7.00 £8.50 £24.95
Fruit-driven, raspberry and blueberry fruit leading to a soft finish.  

  THE GUV’NOR, SPAIN, FELIX SOLIS, SPAIN  £7.75 £9.75 £28.95
Shows plenty of rich, ripe, sweet red and dark fruit flavours and a juicy finish.  

  ERRÁZURIZ 1870 MAPUCHE BLOCK CABERNET SAUVIGNON, ACONCAGUA VALLEY, CHILE   £8.00 £9.95 £29.95
Mouth-filling blackcurrants and cherries with a gentle vanilla-spice finish. 

  RIOJA CRIANZA, VIÑA REAL, SPAIN        £34.95
Rich aromas of fruit cake and spice, smooth and supple in the mouth with perfectly integrated oak, a rounded silky texture.

SPICY, PEPPERY, WARMING RED
  BERRI ESTATES SHIRAZ, SE AUSTRALIA, AUSTRALIA   £7.50 £8.75 £25.95

Medium-bodied and fruity with raspberry, cherry and plum, complemented by vanilla spices.

  FAMILIA ZUCCARDI BRAZOS MALBEC, UCO VALLEY, MENDOZA, ARGENTINA   £8.25 £9.95 £29.95
Dark violet, medium bodied wine with cherry, plum and blackberry flavours gives a fruity and spicy finish.  

  ERRÁZURIZ WILD FERMENT PINOT NOIR, ACONCAGUA, CHILE     £39.95
Complex and rich with typical red fruit flavours. Excellent expression of this tricky grape.  

  ZUCCARDI SERIE A MALBEC, UCO VALLEY, MENDOZA, ARGENTINA        £44.95
Ripe red fruit aromas of prunes and cherries with black pepper and tobacco. Chocolate, spice on the soft and velvety palate.  

  ZUCCARDI Q CABERNET FRANC, UCO VALLEY, MENDOZA, ARGENTINA      £46.95
Intense aromas of ripe red fruits, black fruits, blueberries and cassis. Ripe firm tannins and a long finish.  

  ST HALLETT BUTCHER’S CART SHIRAZ, BAROSSA, AUSTRALIA       £49.95
The palate is rich, with lingering notes of black cherry, dark plum and chocolate.

OAKED, INTENSE CONCENTRATED RED
  CHIANTI CLASSICO, ‘POGGIO CHETO’ TENUTE PICCINI, ITALY      £33.95

Lush and filled with sweet baked cherry flavours with a hint of tobacco and round, easy tannins.  

  CHÂTEAUNEUF-DU-PAPE LA BERNARDINE, M. CHAPOUTIER, FRANCE         £82.00
Aromas of roasted coffee, raspberry and plum. The palate builds on the plums with spicy liquorice and cinnamon.  

  AMARONE DELLA VALPOLICELLA CLASSICO RISERVA LE ORIGINI, BOLLA, ITALY      £125.00
An incredibly rich wine with soft everlasting tannins blending to create a balanced and harmonious velvet finish.  

  ERRAZURIZ DON MAXIMIANO FOUNDERS RESERVE, CHILE     £140.00
This is a distinctive and accomplished wine with black fruit flavours, hints of green olive and delicate balsamic notes.  
A touch of toast from oak aging is perfectly balanced by soft tannins and a pleasing acidity.

SOPHISTICATED, POLISHED, COMPLEX RED
  FLEURIE PONCEREAU, LOUIS JADOT, FRANCE       £75.00

Elegant, silky: enveloping a plump, ripe berry, mouth-filling character and supple freshness.  

  CONTINO, RIOJA RESERVA, SPAIN      £70.00
Ruby-red, very fruity with an intense nose showing strawberry, blueberry, vanilla and a balsamic finish: the palate is round, 
velvety and mouth-filling.  

PRIVATE FUNCTIONS
We can cater for any of your private dining or party  

celebrations, so please speak to a member of staff to find out 
more details. We can tailor a package to suit you.

WINE DINNERS
Perfect for trying wines selected from our extensive  

list, accompanied by a range of tasting plates from our menu 
- a must for every wine lover! Get in touch for details.

TOMAHAWK-STEAKHOUSE.CO.UK

Wines served at 175ml (125ml on request). Champagne and Traditional method 125ml.


