Our proud association with this estate allows us to offer you some
of the finest wine the Southern hemisphere has to offer.
Multi award winning wine maker Peter Finlayson brings you
Burgundian-inspired Pinot Noirs and Chardonnays.
These sought after wines promise a style of elegance and flavour
that will certainly surprise and delight.

RED WINES
175ml 250ml

Bottle

Hannibal,
Bouchard Finlayson, South Africa
A blend of 5 grape varieties originating from France and
Italy leaving a tannic, fresh red berry, smoky finish

£11.75

£ 15.25

£ 47.00

Galpin Peak Pinot Noir,
Bouchard Finlayson, South Africa
A well made concentrated wine with violet tones
from the southern hemisphere master of Pinot Noir

£ 12.50

£ 16.45

£ 47.00

Merlot De Pourthie,
Languedoc Roussillon, France
Dark berry flavour with nuanced hints
of cocoa, herb and earth, with a soft structure

£ 7.00

Château Tabuteau, Lusaac,
Bordeaux, France
A very smooth Claret with rich blackberry
and red fruit flavours, with a hint of tar and black cherries

£ 9.75

£ 12.50

£ 40.00

Montepulciano D’Abruzzo doc,
Villa Moncaro, Italy
Lively, characterful dry young wine with soft tannins

£ 6.75

£ 9.75

£ 28.00

Castillo D Clavijo,
Rioja, Spain
Intense and velvety, aroma of ripe red
berries with vanilla from the oak barrel

£ 7.25

£ 9.75

£ 28.00

The Old Masters
Carvery and Grill Room
The Old Masters is open daily

£ 9.00

Wines by the glass are also available in measures of 125ml on request.

£ 26.00

Lunch
Monday - Friday
12.30pm - 2.30pm
Pre-theatre Dinner
Monday - Sunday
5.00pm – 7.00pm

Please be aware that some of our dishes may contain traces of nuts. To the best of our knowledge, all our
dishes are prepared from non-genetically modified foods.
Please note that here at The Rubens Hotel we are committed to using free range eggs
and using sustainable fisheries for our fish supplies.
VAT at current standard rate

WHITE WINES

Carvery and Grill Room
Starters
Selection of freshly made salads
Home made soup of the day

Main Course from the Carvery
Prime roast rib of Aberdeen Angus beef, Yorkshire puddings, horseradish sauce
Roast of the day
Daily fish or seafood selection
Vegetarian dish of the day

Grills
Supplement: £5.00
Grilled king prawns with garlic, rocket and tomato salad
Scottish salmon fillet
Welsh lamb cutlets
Buccleuch rib-eye steak 10oz
All of our grills are cooked to your liking and served with a choice of
vegetables and side dishes from the carvery buffet.
A choice of pepper sauce, natural jus or béarnaise sauce is also available on request

Dessert

175ml 250ml

Bottle

Walker Bay Sauvignon Blanc,
Bouchard Finlayson South Africa
Dry, balanced and delicate tropical flavour with a hint of
grass and gooseberries

£ 8.00

£ 11.00

£ 31.00

Crocodile’s Lair Chardonnay,
Bouchard Finlayson, South Africa
Rich mineral and citrus fruits enhanced with French oak

£ 9.00

£ 12.50

£ 37.00

Sans Barrique Chardonnay,
Bouchard Finlayson South Africa
Typical French style, dry, unoaked with undertones of
fresh pear and apple

£ 8.00

£ 11.00

£ 31.00

Missonvale Chardonnay,
Bouchard Finlayson, South Africa
Rich full bodied oaked wine with aromatic
apricot and vanilla flavour

£ 10.25

£ 14.50

£ 32.00

Blanc de Mer,
Bouchard Finlayson, South Africa
An all occasion medium bodied blend

£ 6.75

£ 8.50

£ 26.00

Gewürztraminer,
Caves de Pfaffenheim, Alsace, France
Dry with aromas of roses, passionfruit and floral notes

£ 9.25

£ 12.50

£ 37.00

Pinot Grigio,
Venezia Giulia 2010, Italy
Light-bodied, lean wine that is light in colour
with spritzy flavours that are crisp and acidic

£ 7.75

£ 9.25

£ 28.00

£ 13.00

£ 38.00

Chablis Patrick Piuze,
Burgundy, France
Deliciously dry, with steely, mineral notes and a long,
lingering and very smart finish

£ 9.75

A selection of daily changing desserts
Eton mess
Chocolate brownies
Fruit crumble of the day
Daily specials
On request, we also have a selection of English and French cheeses
and a selection of ice cream and fruit sorbets
2 courses £27.50
3 courses £32.50

ROSÉ WINES
Sandhill Crane Rosé,
USA
An elegant savoury wine with
mouthfuls of cranberry fruit
Château Bel Air, Perponcher,
Bordeaux, France
Juicy red fruits, cherries, plums and raspberries on the nose.
Superb balance,finesse and elegance

£ 7.75

£ 9.75

£ 8.25

£ 11.00

£ 28.00

£ 35.00

