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We love wine, and believe it to be a key part of each and every occasion. We have 
put together a list which combines many of the old favourites, together with a 
selection of new, unusual discoveries, which we would love you to explore. We have 
worked hard to find wines that not only enhance our food but are the best quality 
and represent value for money. 

CRISP, REFRESHING & ZESTY WHITES 
1. Sauvignon Blanc, “Riviera” FRANCE 4.25 5.75 7.75 14.75 21.00 

Wonderfully dry and refreshing, crisp and lemony. 

2. Pinot Grigio Conviviale della Venezie ITALY 4.50 6.25 8.25 16.00 23.50
Ripe orchard fruits on the nose with hints of honey and peach. 

3. Vermentino, Borgo dei Trulli IGP Salento ITALY     24.50
Pale yellow in colour, the wine displays attractive aromas of peach, lemon  
peel, mango and dry herbs. On the palate the saline minerality comes  
through and blends with a complex and pleasantly fresh acidity. 

4. Sauvignon Blanc “Cloud Factory”, Marlborough NEW ZEALAND 5.25 7.50 9.75 19.00 28.00
A perfect mix of gooseberry fruit and green grass aromas deliver a  
deliciously fresh and invigorating wine. 

5. Albarino “Pirueta” Rias Baixas SPAIN 5.35 7.75 10.25 20.00 29.50
Young and fresh on the palate with fragrant peach, pear and apple aromas  
as well as white flowers and nutmeg, which add refinement and elegance.

6. Dry Furmint, Kardos HUNGARY     31.00
Pale green in colour with an intense nose. Fresh, with notes of  
gooseberry, pear and lime. which follow through on the palate.   

7. Organic Gruner Veltiner, Sepp Moser AUSTRIA     31.50 
Stunning organic wine. Floral and spicy aromas with dried apricot  
and honeyed peach characters. 

RICH, BROAD AND AROMATIC WHITES 

8. Chardonnay Viognier “Ribet White”, Arrogant Frog  FRANCE 4.50 6.25 8.25 16.00 23.50
Creativity and a sense of humour has made this wine a real winner. Pale  
gold with elegant nose followed by tropical fruits. Honeyed & smooth.

9. Mâcon-Prissé “Le Clos”,  Famille Paquet FRANCE                          5.75 8.75 11.00 22.00 32.50
Light, crisp, fresh, fruity, and floral. Full of vitality and tartness but with  
broad flavours and a hint of oak to give structure  

10. Chablis, Domaine de la Motte FRANCE    38.00
Toasty oak and ripe, juicy mangoes on the nose, the palate is ripe, yet with  
plenty of fresh Chablis acidity. 

11. Sancerre Claude Riffault FRANCE     40.00
Pale yellow, almost translucent. On the nose, lemon, pineapple tip. White  
pepper. Floral notes of daffodil and mimosa. In the mouth, the fruit is intense,  
ripe and nourishing but always light, summoning white fruits and citrus fruits.  
The finish stretches with much flavour.. 

12. Chardonnay “Acero”, Marimar Estate USA    50.00
Fresh, lively and aromatic. Bright and vibrant, with floral notes of honeysuckle  
and citrusy like lime. Crisp and steely on the palate, with a minerality reminiscent  
of wet stone; the finish is dry and long. 

14. Chablis, 1er “Vaillons”, Domaine William Fevre FRANCE     48.00
Fresh, clear and bright in colour, this is very chiselled on the nose, yet  
with more fruit than usual. Indeed the weight initially hides the tension  
which is nonetheless clearly there, with power behind an excellent finish.

Glass
175ml

Glass
250ml

Carafe
500ml

Bottle
75cl

Glass
125ml
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ELEGANT, SMOOTH & WARM REDS 
14. Merlot, “Riviera” FRANCE 4.25 5.75 7.75 14.75 21.00 

Bright with intense plenty of ripe, jammy fruit with instant appeal, very  
little on the tannin front so giving a soft, velvety finish. 

15. Montepulciano “Cantarello” ITALY 4.75 6.50 8.50 17.00 23.50 
Ripe red cherry with overlayed with rounded plum fruits. 

15. Gamay Noir “Jean” Domaine Loron FRANCE    27.50 
Soft and juicy with easy drinking fruit and bubblegum aromas. Gamay is the  
grape used to make all Beaujolais. 

17. Pinot Noir “Reserve” In Situ CHILE 5.25 7.50 10.25 20.00 29.50  
Intense dark cherry aromas and floral tones, it has soft tannins and lingers  
to a long, fruity finish. 

18. Fleurie “Les Saprolites”, Loron FRANCE    33.00 
This is a classic Fleurie with notes of cherry, blackcurrant and hints of rose  
petal with a velvety, fresh finish.

19. Chorey-Lès-Beaune, Domaine Jaffelin FRANCE     50.00
Very supple and delicate wine, shows a light tannins structure. The nose  
and the mouth are very fruity (red berries) and fresh. With a bit of ageing  
it will show some jammy and slightly spicy notes.  

RICH, POWERFUL & FULL-BODIED REDS 
20. Negroamaro “del Trulli” Salento ITALY    25.50 

The wine displays aromas of plums, wild strawberries and black pepper.  
The palate is full-bodied, with hints of liquorice and nutmeg. 

21. Cotes du Rhone Villages Cairanne, Domaine Eyverine FRANCE 5.25 7.50 9.75 19.00 28.00 
Purple in colour with purple highlights. On the nose is a powerful and warm  
mixture of black fruits and liquorice. 

22. Rioja Reserva, “Cerro Anon”, Bodegas Olarra SPAIN 5.75 8.75 11.00 22.00 32.50  
Aged Rioja, with deep, juicy Tempranillo fruit flavours, soft tannins and  
subtle hints of vanilla and spice. 

23. Shiraz/Cabernet Sauvignon “E Series”, Barossa Valley,  
 Elderton AUSTRALIA 5.75 8.75 11.00 22.00 32.50 

Mid to full bodied, classic Australian blend. Aromas of Plum, cherry,  
cassis and hints of vanilla.

24. Malbec Verum ARGENTINA                                                                 6.00 9.00 11.75 23.00 33.50 
Red fruit, plums and blueberries combined with subtle vanilla, toast  
and spices. Well balanced with good tannin ripeness.

25. Primitivo Borgo dei Trulli Saracena ITALY  6.00 9.00 11.75 23.00 34.00 
 The nose displays aromas of dried fruits, exotic spices and dark chocolate.  
 Fruity and rich with an elegant structure and a well-balance, lengthy finish.                                                                                                                   

26. Chateau Poujeaux, Moulis en Medoc FRANCE     50.00
The nose, fine and elegant, offers ripe red fruit notes with a delicate oak touch.  
The palate is complex and silky with smooth tannins, cherry, plum and vanilla.

27. Brunello, Campogiovanni ITALY     70.00
Intense ruby red colour. Ripe forest fruits, blackberry conserve and notes of  
tobacco and leather. Broad, soft and persistent on the palate, with a spirit-steeped  
fruit finish. 

Glass
175ml

Glass
250ml

Carafe
500ml

Bottle
75cl

Glass
125ml
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ROSÉ WINES   

28. Pinotage Rosé, “Boars Kloof” SOUTH AFRICA 4.35 5.85 7.90 15.00 21.50
Very pale but do not be deceived! The Pinotage grape gives  
wonderful raspberry fruit with extraordinary intensity and with a  
refreshingly dry acidity.

29.  Zinfandel, Hawke’s Peak, California USA 4.50 6.25 8.25 16.00 23.50 
Fun, refreshingly off-dry and deliciously drinkable! A delicate
salmon-pink, medium wine that has been made using a very short
maceration of the Zinfandel grapes after pressing.

30. Coteaux d’Aix-en-Provence, Domaine Valfont FRANCE 5.35 8.00 10.50 20.50 30.00 
A round full flavoured style with summer fruit flavours and hints of
Mediterranean herbs.

SPARKLING & CHAMPAGNE
31. Prosecco, “Vispo Allegro” ITALY   5.75 29.00 

Fresh and effervescent with pale and delicate flavours and fine bubbles. It is elegantly 
light, dry and well-balanced with hints of green apple and citrus notes. 

32. Prosecco Spumanté “Sea Change” ITALY   6.75  30.00
Sea Change Prosecco is delicately soft and fruity with aromas of grapefruit and refreshing 
acidity, as well as a delicious lingering finish. €0.25 goes directly to a climate change charity 
- www.seachangewines.com 

33. Charmat Sparkling Rosé Flint Vineyards ENGLAND   8.50 37.50 
The grape varieties used provide a vibrantly coloured wine that in its youth is fruit forward 
and rich in cherries and fruits of the forest.  As the wine ages it becomes more complex and 
rounded with hints of praline and sweet herbs coming through. 

34. Henriot Brut Souverain Champagne FRANCE    50.00 
Initially the nose is precise, expressive and refreshing, with notes of citrus and yellow fruit; 
floral fragrances and pastry aromas that follow onto the palate along with vanilla spice and 
Morello cherry notes. 

35. Laurent-Perrier Rosé FRANCE    90.00 
This unique and once daring wine combines real structure with freshness and a soft, vinous 
character. In its elegant bottle it has made a name for itself worldwide and deservedly so.

Glass
175ml

Glass
250ml

Carafe
500ml

Bottle
75cl

Glass
125ml

Bottle
75cl

For vintages, please ask a member of staff.

Glass
125ml

For allergen information regarding our drinks, please ask a member of the team.

DESSERT WINES    Glass Bottle
   100ml   

36.   Moscato d’Asti Palazzina ITALY 37.5cl bottle  7.50 25.50 
A beautifully balanced dessert wine. A nose of intense lemon meringue pie, marmalade, 
hard caramel and toffee apple with a long, fresh and lingering citrus finish. 

37. Rivesaltes Chateau Lauriga Ambre Hors D’Age Bouchon FRANCE 75cl bottle  7.00 46.00
Dark amber colour with mahogany tints, the sign of an exceptional product. Nose of 
a beautiful aromatic complexity, with woody and candied orange notes. The mouth 
is remarkably ample, markedly well balanced with notes of prunes in brandy, mild 
spices and orange blossom. Lovely aromatic persistence.
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SPIRITS  All 25ml unless stated

Vodka
Smirnoff ..................................................................... 3.10
Grey Goose ..............................................................4.10
Stolichnaya .............................................................. 3.50

Gin 
Seedlip Citrus (alcohol free) ............................ 2.90
Seedlip Garden (alcohol free)  ........................ 2.90
Gordon’s .................................................................... 3.10
Gordon’s Sloe Gin .................................................. 3.10
Hendrick’s ................................................................4.30
Tanqueray ................................................................ 3.40
Tanqueray Sevilla  ................................................4.00
Tanqueray No 10  ..................................................4.50
Archangel (Norfolk Gin) .....................................4.10
Bombay .................................................................... 3.30
Monkey 47 ............................................................... 5.30
Gin Maré ...................................................................4.50
Bullard’s London Dry (Norfolk Gin) ..............4.50
Bullard’s Old Tom (Norfolk Gin) .....................4.50
Bullard’s strawberry & black pepper ............4.50
Blackshuck (Norfolk Gin) .................................. 4.10
Blackshuck Blush (Norfolk Gin) ...................... 4.10
Blackshuck Passion (Norfolk Gin) ................. 4.10

Whisky 
Grouse ....................................................................... 2.90
Glenfiddich ..............................................................4.40
Talisker ......................................................................4.60
Highland Park .........................................................4.60
Bulleit Bourbon .....................................................4.20
Jameson .................................................................... 3.10
Laphroaig .................................................................4.50
Jack Daniel’s ........................................................... 3.60
Jim Beam ................................................................. 3.80
Haig Clubman ......................................................... 3.50
Glenmorangie.........................................................4.20
Lagavulin .................................................................. 5.40

Rum 
Mount Gay ................................................................ 3.10
Kraken ....................................................................... 3.20
Bacardi ....................................................................... 3.10
Captain Morgan ...................................................... 3.10
Plantation ................................................................. 3.30
Woods Old Navy Rum .........................................4.10

Port 
Taylor’s LBV 50ml ................................................4.60
Cockburn Ruby 50ml ...........................................3.70

Sherry 50ml 
Tio Pepe .................................................................... 3.10
Harvey’s Bristol Cream ........................................ 3.10
Amontillado ............................................................ 2.80

Brandy 
Courvoisier VSOP .................................................4.60
Janneau VSOP .......................................................4.50
Courvoisier VS ....................................................... 3.80
Courvoisier XO .....................................................12.50
Calvados ................................................................... 3.90

Aperitifs 
Creme De Cassis ................................................... 2.20
Martini Dry 50ml .................................................... 2.80
Martini Rosso 50ml ............................................... 2.80
Cinzano 50ml...........................................................3.00
Noilly Pratt 50ml .................................................... 2.90
Aperol .........................................................................3.70
Stones Ginger Wine 50ml ...................................2.70
Crème de Menthe ................................................. 2.20
Campari 50ml .......................................................... 3.90
Pernod ....................................................................... 2.90
Archers ..................................................................... 2.90
Malibu ......................................................................... 3.10

Digestifs 
Tequila ........................................................................3.70
Sambuca .................................................................. 3.20
Jagermeister ........................................................... 3.20

Liqueur 
Archangel rhubarb gin liqueur ........................4.20
Chambord ................................................................ 3.30
Disaronno ................................................................. 3.50
Glayva ........................................................................ 3.90
Grand Marnier .........................................................3.70
Cointreau ..................................................................3.70
Tia Maria ................................................................... 3.50
Baileys 50ml .............................................................4.20
Drambuie ................................................................. 3.50
Limoncello ............................................................... 3.20
Kahlua........................................................................ 3.50
Southern Comfort ................................................. 3.10

DRAUGHT 
  half  pint 

Elgood’s Cambridge Bitter ..........2.05 ............4.10
Guinness ..............................................2.30 ...........4.60
Aspall Cider........................................2.20 ...........4.40
Holsten Vier ........................................2.10 ...........4.20
San Miguel ..........................................2.30 ...........4.60
Mahou ................................................... 2.75 ........... 5.50

Guest Ales - Please ask for details 

BOTTLES
  

Bitburger Drive (alcohol free) ......................... 3.20
Ghost Ship (alcohol free)....................................4.75
Beck’s Blue (alcohol free) ................................. 2.90
Old Mout Kiwi & Lime .........................................4.60
Old Mout Summer Berry ...................................4.60 
Brooklyn lager .......................................................4.60
Corona........................................................................4.10 
Brewdog Punk IPA ...............................................4.60
Crabbies ...................................................................4.60
Peroni .........................................................................4.10
Peroni Gluten free ................................................4.50
Brewdog Vagabond (Gluten free) ..................4.10
Brewdog Nanny State (alcohol free) ............4.00
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NORFOLK CORDIALS 
  25ml  with lemonade 

Wild Elderflower .......................................................................................................................2.40....................................3.00
Raspberry  ...................................................................................................................................2.40....................................3.00
Strawberry & Lime  ..................................................................................................................2.40....................................3.00
Rhubarb, Orange & Ginger  ..................................................................................................2.40....................................3.00
Redcurrant & Grapefruit  .......................................................................................................2.40....................................3.00
Blackberry  ..................................................................................................................................2.40....................................3.00
Elderflower & Cucumber  ......................................................................................................2.40....................................3.00

SOFT DRINKS
Fever Tree all 200ml
Tonic Water ............................................................. 2.60
Tonic Light ............................................................... 2.60
Mediterranean Tonic............................................ 2.60
Ginger Beer ............................................................. 2.60
Bitter Lemon ........................................................... 2.60
Ginger Ale ................................................................ 2.60

Schweppes all 125ml
Tonic............................................................................ 1.50
Slimline Tonic .......................................................... 1.50
Orange Juice ........................................................... 1.60
Tomato Juice ........................................................... 1.60
Pineapple Juice ...................................................... 1.60

Frobishers fresh fruit juices all 250ml
Orange ...................................................................... 2.90
Apple ......................................................................... 2.90
Cranberry ................................................................. 2.90

Hildon Mineral Water
Sparkling 330ml ....................................................2.00
Still 330ml ................................................................2.00
Sparkling 750ml ....................................................4.00
Still 750ml ................................................................4.00

  half  pint 

Coca-Cola .............................................1.70 .......... 3.40
Diet Coke ..............................................1.60 .......... 3.20
Lemonade ............................................1.70 .......... 3.40
Orange & Lemonade  .......................2.10 .......... 3.60
Soda & Cordial  ...................................0.75 .......... 1.50
Lemonade & Cordial  .......................1.90.......... 3.50 
   

Coca-Cola bottle .................................................. 2.80
Diet Coke bottle .................................................... 2.60
Big Tom ......................................................................2.70
Appletiser .................................................................2.70
Hartridges mixed juices ......................................2.70

HOT DRINKS
Coffee
Americano ...............................................................3.00
Espresso ................................................................... 2.50
Macchiato ................................................................. 2.60
Latte ........................................................................... 2.80
Double Espresso ...................................................3.00
Double Macchiato................................................. 3.20
Capuccino ................................................................ 3.20
Flat White ................................................................ 3.20
Moccachino ............................................................. 3.50

Tea
Earl Grey Tea .......................................................... 2.50 
Chamomile Tea ...................................................... 2.50 
English Breakfast Tea ......................................... 2.50
Mint Tea .................................................................... 2.50 
Green Tea ................................................................. 2.50
Fruit Tea .................................................................... 2.50
Decaf Breakfast Tea ............................................ 2.50

Hot Chocolate ...............................................3.50 

Liqueur Coffee
Jamesons ..................................................................5.70
Cointreau ..................................................................5.70
Captain Morgan ......................................................5.70
Kahlua.........................................................................5.70
Courvoisier ...............................................................5.70
Tia Maria ....................................................................5.70
Grand Marnier .........................................................5.70
Baileys ........................................................................5.70

For allergen information regarding our drinks, please ask a member of the team.
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COCKTAILS 
Cosmopolitan   8.00 
Cointreau, Stolichnaya vodka, cranberry juice. 

Aperol Spritz   8.00 
Prosecco, Aperol, soda water, Angostura bitters. 

Bloody Mary    6.50 
Smirnoff vodka, tomato juice, Worcester sauce, tabasco, lemon. 

Pimm’s and Lemonade (gin or vodka based)   5.00 
Pimm’s No.1 or Pimm’s Vodka Cup, lemonade, seasonal fruits. 

French Martini    8.00 
Stolichnaya vodka, Chambord, pineapple juice. 

Elderflower Collins    6.25 
Tanqueray gin, elderflower, lime, soda water. 

Espresso Martini   8.00 
Kahlua, Stolichnaya vodka, espresso. 

Old Fashioned    8.00 
Bulleit Bourbon, orange, Angostura bitters. 

Holy Trinity   6.25 
Archangel gin, Norfolk rhubarb, orange and ginger cordial, soda. 

For allergen information regarding our drinks, please ask a member of the team.
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Burnham Road, Stanhoe
King’s Lynn

Norfolk, PE31 8QD

Tel: 01485 518330 
info@duckinn.co.uk

@duckinn
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