
Wine List 
        House Wine 

              Merlot by glass Ksh 550/- 

              Pinot Grigio by glass Ksh 550/- 

                         Fragolino Red Ksh 2800/- 

                        By Glass Ksh 690/- 

 

                        Fragolino white Ksh 2800/- 

                        By glass Ksh 690/-  

 Santa Cristina—Rosè 

Grape varieties: Sangiovese, Caber-

net Sauvignon, Merlot e Syrah  (IT) 

 

Fresh and fruity aromas which recall 

blackberries and cherries along with 

mint and bell peppers. 

Ideal with light meals, salads, 

pasta, white meat, cheese and 

seafood. 

Ksh 3500/-      

by glass Ksh 1000/- 

 Cielo Blush Rosè 

Grape varieties: 100% Pinot Grigio 

(IT) 

 

Lovely soft raspberry and  

strawberry taste with perfect fresh 

acidity.  

Ideal with light meals, salads, 

pasta, white meat, cheese and 

seafood. 

Ksh 3000/-     

by glass Ksh 790/- 

 Berry Blush—Rosè 

Grape varieties: Pinotage 100% 
(SA) 

Viticultural tactics support soft juicy 

berry ripeness with soft tannins and 

colours for the intended style.  

Ideal with light meals, salads, 

pasta, white meat, cheese and 

seafood. 

Ksh 3000/-     

by glass Ksh 790/- 

 Pradio Priara  

Grape varieties: Pinot grigio 100%  

(IT) 

Wild flower and ripe fruit bouquet. 

Strong personality, long, pleasantly 

fresh and lingering on the palate.  

Tasty fish-based appetisers, vege-

table first courses, and white 

meat-based main dishes  

Ksh 3200/-     

by glass Ksh 790/- 

 Tommasi 

Grape varieties: Pinot grigio 100%  

(IT) 

Spicy perfume, with typical hints of 

tropical fruit. Medium-bodied taste 

with soft taste and a crisp finish.  

Light appetizers, soups and fish  Ksh 3200/- 

 Villa Antinori - white 

Grape varieties: Trebbiano & Malva-

sia, Pinot Bianco, Pinot Grigio,     

Riesling  (IT) 

Delicate aroma reveals hints of 

fresh fruits like lemon, orange and 

grapefruit.    

Ideal as an aperitif or to comple-

ment them seafood, grilled fish, 

white meat and salads.    

Ksh 3800/-      

by glass Ksh 900/- 

 La Escondida  

Grape varieties: 100% Sauvignon 
Blanc (ARG) 

 

Clean on the nose with a touch of 

mixed citrus fruits. Crispy, fruity and 

refreshing in the mouth. 

Ideal as an aperitif or to match 

with light seafood, fish,  white 

meats and pasta 

Ksh 3000/-      

by glass Ksh 790/- 

Suggested pairing Tasting notes Price 



 Vermentino  

Grape varieties: Vermentino 
100%  (IT) 

 

Its aromatic profile can include floral 

notes, citrus fruits, white fruits and 

sometimes a nutty quality.  

Ideal as an aperitif or to match 

with light seafood, fish,  white 

meats and pasta 

Ksh 3300/-   

By glass Ksh 790/-    

 

 Bio Bio white 

Organic wine 

Grape varieties: Chardonnay (IT) 

Light straw, bouquet of mixed flowers 

and ripe peach with velvet feel.  

Ideal as an aperitif or to match 

with light seafood, fish,  white 

meats and pasta 

Ksh 3100/-      

by glass Ksh 790/- 

 Collio Pighin  

Sauvignon 

Grape varieties: Sauvignon    
single variety. (IT) 

Characteristic notes of yellow bell pep-

per and sage, sweetened by light vanil-

la, elderberry and hints of peach.  

Nicely complements vegetable 

soups, herb-based dishes and 

eggs with asparagus.  

Ksh 3800/-      

 

 Geck Treminer 

Grape varieties: Gewürztraminer  

Color bright golden yellow with aroma-

tic floral fruity smell and full envelo-

ping flavour. 

Pork, Rich fish (salmon, tuna 

etc), Spicy food, Poultry, Mild 

and soft cheese.  

Ksh 3300/- 

 EFRAT 

Grape varieties: Emerald Riesling 

(IT) 

Characterized by floral aroma and cris-

pness, which are balanced with a gent-

le sweetness. Semi dry. 

Ideal with appetizers, poultry 

meat  and spicy food. 

Ksh 3200/- 

By Glass 790/- 

 Prosecco Villalta 

Grape varieties: Prosecco (IT) 

On the palate it delivers ripe assorted 

pear, apple, some citrus and a dash of 

nutty almond flavouring.  

Ideal with appetizers, salumi, 

cheeses, shellfish, roasted meat 

and Porcini. 

Ksh 3900/- 

By Glass 1000/- 

 Prosecco Passaparola 

Grape varieties: Prosecco (IT) 

Fruity and elegant with clean notes of 

citrus, pears and apples along with 

floral notes such as wisteria and elder.  

Ideal as aperitif, Linguine with 

sage and butter and Smoked-

salmon crostini. 

Ksh 3700/- 

By Glass 790/- 

 Amarone della Valpolicella 

Grape varieties:  65% Corvina, 
30% Rondinella, 5% Molinara (IT) 

Amarone is deep garnet red in color 

showing intense dry grapes and plums 

with hints of spices  cherry jam and 

iris. Toasted almonds complete the 

finish.  

Ideal with red meat,  pork, veal, 

and poultry dishes. All Amaro-

nes work well with big flavored 

cheeses.  

Ksh 8900/- 

Suggested pairing Tasting notes Price 

https://www.vivino.com/grapes/gewurztraminer
https://www.vivino.com/wine-news/food-pairing/pork
https://www.vivino.com/wine-news/food-pairing/spicy-food
https://www.vivino.com/wine-news/food-pairing/poultry


 De Canal  

Grape varieties: Montepul-

ciano (IT)  

the palate brings intense impressions of 

cherries and soft spices. Medium bodied 

wine, which holds lovely soft tannins.  

Ideal with a variety of meaty 

pasta sauces or grilled red meat.  

Ksh 3100/-      

by glass Ksh 790/- 

 Bio Bio—Red 

Grape varieties:  Merlot 
(IT) 

 Aromas of plum fruit, with a hint of 

raspberry  

Pairs well with chicken and 

other light meats as well as 

lightly-spiced dark meats.  

Ksh 3100/-      

by glass Ksh 790/- 

 Pighin Friuli 

Grape varieties: Cabernet 
Sauvignon single variety 
(IT) 

It is nicely structured, warm, slightly 

tannic, with a flavor of raspberries and 

blackberries and a hint of violet.  

Excellent with roast meats and 

game, goes well with barbecued 

meat, sausages and charcuterie.  

Ksh 3500/-      

by glass Ksh 850/- 

 Unanime 

Grape varieties: 60% ca-
bernet sauvignon, 25% 
malbec and 15% cabernet 
franc. (IT) 

Elegant aroma of chocolate and tobac-

co along with a touch of black pepper.  

Grilled red meat, stews, cassero-

les, and Beef  

Ksh 6400/-      

 

 3 passo 

Grape varieties: Mainly 
Negroamaro & Sangiovese 
Organic (IT) 

Intense and mature fruit, with oak no-

tes.  

Flavourful first meals or red 

meat  

Ksh 3400/-      

by glass Ksh 850/- 

 Lamura Nero d’Avola 

Grape varieties: 100 % 
Nero d’Avola (IT) 

Intense red color, with aromas of ripe 

fruit and spices surging out of the glass. 

The palate is smooth with a good persi-

stance.  

Perfect with veal, roast chicken 

and duck but also with tomato-

based dishes, grilled tuna and 

cheeses. 

Ksh 3100/-      

by glass Ksh 790/- 

 Ruden 

Grape varieties: Merlot, 
Cabernet Sauvignon and 
Pinot Noir with just 10% of 
Raboso. (IT) 

On the palate it is soft, with a deep 

structure, plentiful of fruit with some 

final notes of dried berries  

Drink it with beef or poultry or 

simply sip it with a few pieces of 

Parmesan. 

Ksh 3300/-      

 

 Cannonau di Sarde-
gna 

Grape varieties: Cannonau 
(IT) 

Aromas of ripe wild fruit and berries 

and delicate notes of violets. The Full 

bodied and well-rounded. 

Ideal with Cold cuts, fatty fishes, 

grilled meats and soft cheeses.  

Ksh 3300/-      

 

Suggested pairing Tasting notes Price 



 Pradio Tuaro Refosco 

Grape varieties:  100% Refosco 

(IT)  

 

Attractive deep ruby red hue. Marked 

underwood berry, tobacco and blackcur-

rant scents. Good flavour and mineral 

aromas.  

Pasta dishes with meat sauce, 

roast pork, lamb chops  

Ksh 3500/- 

 Passieno Lamberti 

Grape varieties: rare red blend 
(IT) 

Produced by combining partially dried 

grapes with fresh grapes and then the 

juice is aged slowly in oak for several 

months. The wine is full with dark berry 

fruit, plums and hints of cooked cherries. 

Lamb, Grilled Meats, Mature 

Cheeses  

Ksh 3500/- 

 La Escondida Malbec 

Grape varieties: Malbec (ARG) 

roma of red fruits with hints of blackber-

ries. Round, soft, fresh tannins with no-

tes of cherries  

This wine is the ideal partner to 

pasta dishes and Italian cuisine.  

Ksh 3300/-      

by glass Ksh 850/- 

 Rapitala Sire nero 

Grape varieties: Syrah (IT) 

Sire Nero is a silky and mouth-filling Sy-

rah, offering a well-balanced, clean, 

fresh palate.  

Ideal with beef, pasta and lamb Ksh 3200/-      

 

 Villa Fontana Tommasi  

Grape varieties: Corvina vero-
nese 60%, Rondinella 30%, Mo-
linara 10%. (IT) 

 Very fruity and fresh perfumes, with lots 

of cherry notes. Medium-bodied taste  

Excellent with cold cuts, pasta and 

white meats, fresh cheeses.  

Ksh 3000/-      

 Valpolicella Tommasi 

Grape varieties: Corvina Vero-
nese 60%, Rondinella 30%, Mo-
linara 10% (IT) 

Fresh and fruity at nose, with lots of 

cherry notes, the taste is fairly intense 

with sweet cherry flavours.  

Pasta, pizza, vegetables, white 

and red meats, fresh cheeses  

Ksh 3000/-      

 Tignanello 

Grape varieties: Sangiovese, 
Cabernet Sauvignon and Caber-
net Franc (IT) 

Notes of ripered fruit harmoniously 

blend together with blackberries and 

wild berries; delicate and perfectly ba-

lanced with hints of vanilla, chocolate 

and spices  

 Ideal with tasty red meat, seaso-

ned cheese, spicy and very rich 

dishes, such as roasts of noble or 

braised meat.   

Ksh 17.500/- 

 Gran Maestro  

Grape varieties: Primitivo (IT) 

fruity notes of currants and plum jam 

and light spicy hints of cocoa, vanilla 

and tobacco. A full and round body, with 

soft and sweet tannins and notes of red 

berries, spices and coffee.  

Great with red meats, roast, game 

and savoury cheeses.  

Ksh 3400/-      

 

 Granaio Chianti 

Grape varieties: Sangiovese (IT) 

Intense and complex aroma, with strong 

fruity notes and elegant touches of va-

nilla, irises and sweet violets;  

Ideal with tomato sauces, pizza 

and pasta bakes such as lasagne 

great with a simple grill or roast or 

even a burger.  

Ksh 3900/-      

by glass Ksh 1000/- 

Suggested pairing Tasting notes Price 


