INTRODUCTION

DINE

CAMBRIDGE STREET

Beverage Menu

At Dine we think that every meal should start
with or be complemented by a beverage that
better enhances the quality of our Chef’s
incredible dishes. From an Aperitif to a Digestif,
everything has been scrupulously taken into
consideration to make your experience
with us not easy to forget.

Exciting and intriguing fermented grape juices,
from the most innovative and quality obsessed
oenologists around the Globe, from small
European producers to pioneers in South
Africa’s Swartland or from New Zealand’s
north-eastern tip of the South Island.
Organic & Biodynamic wines are at the
core of our ethically sourced selection.

Please benefit from our Wine Specialists
to create the perfect pairing and enjoy
an unforgettable dining experience.

Come Dine with us!

If you are concerned about any alcohol or food allergies,
please ask your bartender or server about this when
choosing one of our menu items.

VOO - dine.scot



CHAMPAGNE

BY THE GLASS & BY THE BOTTLE

NV Grande Réserve, Devaux,
Champagne, France

(125ml/Btl £12.50, £75.00)

Full, rounded and well balanced, with a lively,
persistent finish with aromas of baked apples and vanilla.

NV Brut Réserve, Charles Heidsieck,
Champagne, France

(125ml/Btl £15.00, £90.00)

Complex pastry aromas, with a combination of apricot,
mango, dried fruits, pistachio and almond.

NV Rosé Reserve, Charles Heidsieck,
Champagne, France
(125ml/Btl £19.00, £115.00)

Extraordinary fruity flavours of strawberry jam, with rich
warm notes of gingerbread and cinnamon.

NV Blanc de Blancs, Charles Heidsieck,
Champagne, France

(Btl £135.00)

Aromas of white peach, candied citrus with notes of lime,
honeysuckle and fresh hazelnuts.

2012 Brut Millesime’, Charles Heidsieck,
Champagne, France

(Btl £155.00)

The nose is complex with notes of candied citrus and dried
fruits with overtones of pecan and hazelnut. The palate is
taut and vivacious, leading to a pronounced minerality.

SPARKLING WINE
BY THE GLASS & BY THE BOTTLE

NV Prosecco Superiore Spumante Asolo DOCG,
Ca’ Morlin, Veneto, Italy

(125ml/Btl £7.50, £38.00)

Soft, scented and grapey, with delicious lightness
and a long lasting ‘mousse’.

NV Cuvée Rosato Brut, Fantini Farnese,
Abruzzo, Italy
(125ml/ Btl £9.50/ £48.00)

Fresh and aromatic with notes of pink pomegranate,
ripe cherry, red currant, strawberry and raspberry.



WHITE WINE
BY THE GLASS & BY THE BOTTLE

(125ml/175ml/Btl)

Organic Garganega, Alpha Zeta,
Veneto, Italy

(£5.65/£6.85/£26.00)

Fresh, aromatic nose with perfumes of acacia blossom
and a touch of dried herbs. Clean and zesty finish.

‘Planalto’ Douro Branco,
Casa Ferreirinha, Portugal

(£6.15/£7.75/£30.00)

Intense floral notes stand out with hints of tropical fruit
and earthy, slightly shrubby tones.

Picpoul de Pinet, Domaine de Castelnau Garenne,
Languedoc, France

(£6.75/£8.85/£34.00)

Aromas of citrus zest to reveal hints of passion fruit,
with typical minerality and a touch of mint.

Alvarinho Escolha , Quinta de Azevedo,
Minho, Portugal

(£7.35/£9.85/£38.00)

Intense aromas of nectarine, apricot and tropical fruits
along with floral nuances and a lingering, long finish.

Marlborough Sauvignon Blanc,
Tinpot Hut, New Zealand

(£8.25/£10.85/£42.00)

Clean, super fresh and perfumed with aromas
of passionfruit, melon and gooseberry.

Casablanca Chardonnay,
Montes Alpha, Chile

(£8.75/£11.85/£46.00)

Vibrant aromas of tropical fruit such as papaya and lychee,
with subtle notes of smoke and vanilla from time spent in
French oak.

Kamptal Griiner Veltliner,
Loimer, Lower Austria

(£9.25/£12.65/£48.00)

Aromas of yellow apple, pineapple and marigolds fill the
nose with hints of white pepper. Structured and precise.

Old Vines Chenin Blanc, Kloof Street,
Swartland, South Africa

(£9.85/£13.25/£52.00)

Notes of honeydew melon and citrus zest, with flavours
of juicy fruits and a touch of minerality on the palate.
Refreshing and elegant.

Please check with server for current vintage



WHITE WINE

BY THE BOTTLE

‘Terrapieno” Pinot Grigio, Alpha Zeta,
Veneto, Italy

(Btl £38.00)

Classically dry yet supple Pinot Grigio, with classic
lifted aromas of pear and freshly baked bread.

Frascati, Principe Pallavicini,
Lazio, Italy

(Btl £40.00)

Fresh and floral wine that shows a light fragrant palate
with citrus and white flowers note.

Albarino, Bodega Garzon Reserve,
Maldonado, Uruguay

(Btl £50.00)

Fruity aromas of peach and citrus with freshness and
minerality on the mid-palate. Fresh and crisp finish.

'Montessora’ Gavi di Gavi, La Giustiniana,
Piemonte, Italy

(Btl £54.00)

Aromas of white fruit, stone fruit and lime zest
for fresh acidity and great structure.

Sancerre, Domaine des Brosses,
Loire, France

(Btl £60.00)

Aromas of ripe citrus and wild flowers paired with subtle
herbaceous notes. Fabulous expression of a classic Sancerre.

‘Louis” Eden Valley Semillon,
Henschke, South Australia

(Btl £62.00)

Complex aromas of freshly cut hay, lemon and pear,
complemented by hints of white flowers, stone fruit,
lanolin and toast.

Marlborough Wild Sauvignon,
Greywacke, New Zealand

(Btl £70.00)

Intricate and textural with aromas of shortbread, apricots,
lemon zest and vanilla bean.

Carneros Chardonnay, Truchard,
California, USA

(Btl £78.00)

Pineapple and green apple with hints of nutmeg and fig
on the nose. The mouthfeel is bright and balanced, with
flavours of fresh pear, lemon, and lime.

Please check with server for current vintage



RED WINE

BY THE GLASS & BY THE BOTTLE

(125ml/175ml/Btl)

Organic Corvina, Alpha Zeta,
Veneto, Italy

(£5.65/£6.85/£26.00)

Right ruby coloured with fresh, vibrant aromas of ripe
cherries and red berries. Lively and fruity finish.

‘Esteva’ Douro Tinto,
Casa Ferreirinha, Portugal

(£6.15/£7.75/£30.00)

Intense floral notes of rose, spicy notes of black pepper
and aromas of red fruits.

Sangiovese Terre di Abruzzo,
Fantini, Italy
(£6.35/£8.25/£32.00)

Vibrant strawberry and black cherry aromas.
Bright notes of red fruits and morello cherry,
with subtle vanilla characters from the oak.

Vistaflores Malbec/Bonarda/Petit Verdot,
Kaiken Terroir Series, Mendoza, Argentina

(£715/£9.35/£36.00)

Ripe black fruit such as blueberry and blackberry
on the nose. Silkiness and structure on the palate.

Cotes-du-Rhoéne, Famille Perrin,
Southern Rhéne, France

(£7.35/£9.85/£38.00)

Juicy core of red berry fruit and sweet spice,
with a refreshing acidity and supple tannins.

Valpolicella, Allegrini,
Veneto, Italy

(£8.25/£10.95/£42.00)

Fragrant fruit with notes of dark cherries are echoed
by fresher hints of pepper and aromatic herbs.

“Coto de Imaz" Rioja Reserva,
El Coto, Spain

(£8.45/£11.25/£44.00)

This red has a wide range of delicate red fruit
accompanied by smoky nuances and hints of vanilla
from the new American oak.

Cabernet Franc, Bodega Garzon Reserve,
Maldonado, Uruguay

(£9.65/£12.85/£50.00)

Elegant and complex with aromas of ripe cherries,
raspberries, and black pepper. Full-bodied and
well-structured.

Please check with server for current vintage



RED WINE

BY THE BOTTLE

McLaren Vale Cabernet/Shiraz, Willunga 100,
South Australia

(Btl £40.00)

Intense aromatics of dark cherry and cedar complemented
by tobacco and bay leaf. Surprisingly savoury finish.

Colchagua Merlot, Montes Alpha,
Colchagua Valley, Chile

(Btl £46.00)

Pronounced aromas of blackberries, cherries,
figs and plums with subtle layers of vanilla and pepper.

Saperavi, Bedoba, Kakheti, Georgia
(Btl £48.00)

Powerful savoury-spicy bouquet of blackberries, herbs,
flowers and black pepper. Creamy, juicy texture, ripe tannins
and black fruit flavours.

Marlborough Pinot Noir,
Tinpot Hut, New Zealand

(Btl £56.00)

Black cherry, blackberry and plum mingle with a hint
of redcurrant alongside mushroom and toasty oak.

Morgon 'Cote du Py’, Jean-Marc Burgaud,
Beaujolais, France

(Btl £60.00)

Intense and incredibly well balanced, the reason why
Burgaud hill is held in such a high esteem.

‘Bien-Aimée" de Fleur de Lisse Saint-Emilion,
Chéateau Fleur de Lisse, Bordeaux, France
(Btl £66.00)

Aromas of plums and red cherries burst are married
with subtle hints of toast and spice. Velvety tannins and
vibrant acidity.

“Muntacc” Coste della Sesia Nebbiolo,
La Prevostura, Piemonte, Italy

(Btl £68.00)

Very expressive with elegant aromatics and a firm
but balanced tannic structure, with beautiful freshness
and great sapidity.

Ribera del Duero, Finca Villacreces,
Castilla y Ledn, Spain

(Btl £78.00)

Expressive bouquet of espresso, toasted bread,
graphite and wild blueberry. The palate is full-bodied,
with layers of plush black fruit.

Please check with server for current vintage



ROSE WINE

BY THE GLASS & BY THE BOTTLE

(125ml/175ml/Btl)

Organic Rosato, Alpha Zeta,
Veneto, Italy

(£5.65/£6.85/£26.00)

Aromas of strawberries and fresh flowers with a
lively acidity and a refreshing, crisp finish.

Pinot Noir Rosé, Bodega Garzdn Estate,
Maldonado, Uruguay

(£7.45/£9.85/£38.00)

Elegant and expressive wine has intense aromas of
strawberries and raspberries on the nose.

ORANGE WINE

BY THE GLASS & BY THE BOTTLE

(125ml/175ml/Btl)

Orange, Bedoba,
Kakheti, Georgia

(£9.35/£11.85/£46.00)

Flavours of dried apricot, honey, orange peel and wild
herbs. It has a captivating textured and complexity.

'Casca Macération de Soif’' Sauvignon Blanc
Vin Orange, Domaine Joel Delaunay, Loire, France

(Btl. £50.00)

Bold aromas of dried mandarin zest, honey and almonds.
Clean and fragrant with elegant minerality and long finish.

Please check with server for current vintage



WHITE & RED
WINE

SOMMELIER’S CHOICE

Dine's expert sommeliers have selected a
fabulous range of wines that they have
particularly enjoyed over the years. They are
available by the glass and by the bottle,
served from our Coravin system to perfectly
preserve the aromas and enjoy every sip.

(125ml / 175ml / Btl)

‘A Amarone della Valpolicella, Alpha Zeta,
Veneto, Italy

(£13.50/£19.50/£76.00)

Deep and intense with dried cherries and blueberries,
complemented by spiced autumn fruit compote.

Carneros Cabernet Sauvignon, Truchard,
California, USA

(£14.50/£22.50/£85.00)

An elegant nose of raspberry, ripe plum, and cassis, with a
touch of cedar and vanilla. The palate is layered with vibrant
depth of fruit, ripe tannins and a long and spicy finish.

Saint-Julien, Chateau Moulin Riche,
Bordeaux, France

(£18.50/£26.50/£105.00)

Very aromatic and juicy with rich red fruit aromas.
The tannins are beautifully integrated to add a sensation
of tension. The use of both old and new oak adds a
spicy complexity to the palate.

Chablis Ter Cru 'Cote de Lechet’, Les Hauts de Milly,
Burgundy, France

(£14.00/£21.00/£80.00)

The nose is fragrant with aromas of white flowers, lemon
and hints of gunflint. On the palate, intense citrus fruit
flavours and a persistent salinity with a long finish.

Kappelweg de Rorschwihr Riesling,
Domaine Rolly Gassmann, Alsace, France

(£16.50/£24.50/£95.00)

Powerful character with layers of ripe stone fruit and
underlying citrus notes, balanced by a racy acidity
culminating in a long finish.

Bourgogne Blanc 'Les Clos du Chateau de Pouligny-
Montrachet’, Domaine de Montille, Burgundy, France

(£18.00/£26.50/£105.00)

Fresh aromas of lemon rind and white orchard fruit, with a
generous mouthfeel thanks to the clay soils. Persistent finish.

Please check with server for current vintage



DESSERT WINE

BY THE GLASS & BY THE BOTTLE

Rutherglen Muscat, Chambers Rosewood,
Victoria, Australia

(75ml/375ml £7.50, £32.00)

Typically tawny red in colour with aromas of rose petals,
raisins and dried fruit.

Sauternes, Chateau Delmond,
Bordeaux, France

(75ml/375ml £9.50, £35.00)

A bright, golden wine that opens with intense aromas
of candied fruits, honey and spice.

SHERRY

BY THE GLASS

NV Manzanilla "Deliciosa’ Pago de Miraflores
Valdespino, Andalucia, Spain

(75ml £6.60)

Bready note on the nose, as well as a hint of flower blossom.
Very dry, crisp and fresh with a slightly saline finish.

NV "Don" Fino, Sandeman,
Andalucia, Spain

(75ml £5.50)

Aromatic and pungent aroma with a lightly saline character.
Notes of bread dough, almonds, olives and dried apples.

NV “Royal Ambrosante” Pedro Ximénez, Sandeman,
Andalucia, Spain

(75ml £6.50)

Complex aromas of dried fruits, raisins, toffee, coffee and
spice. Full and luscious on the palate for a sumptuous and
lingering finish.

NV Oloroso “Solera 1842° VOS, Valdespino,
Andalucia, Spain

(75ml £8.00)

Rich dried fruits, nuts and caramel. Smooth and full bodied
on the palate with excellent length.

Please check with server for current vintage



PORT

BY THE GLASS

2018 Unfiltered L.B.V. Port, Sandeman,
Douro, Portugal

(75ml £7.00)

Intense and complex aromas of ripe and juicy blackberries,
black cherries and strawberries, married with spicy notes
and subtle hints of cocoa.

1999 Colheita, Justino's,
Madeira, Portugal

(75ml £9.50)

Rich and ripe on the nose with hints of molasses,
honey cake, caramel, walnuts and hot honey.

NV Marsala Superiore Dolce Curatolo Arini,
Sicily, Italy
(75ml £6.50)

Dried figs, almonds, honey and vanilla on the nose.

Round and soft on the palate with fresh notes
of dried fruit and honeysuckle.

NV 10 yo Tawny Port, Sandeman,
Douro, Portugal

(75ml £8.00)

Aromas of vanilla and raisins on the nose. Great balance
between fresh fruit flavours and more complex, spicy
flavours from oak ageing.

Our bartenders also share a wealth of knowledge on classic cocktails.
Feel free to request anything.



