Chef’s Table
WINE MENU
Sparkling

Per Glass 125ml

Bottle 75cl

£7.50

£26.50

Alessandra Gallici Prosecco

A beautifully fresh and elegant Prosecco. This wine is from northern Italian
native Alessandro Gallici, who has spent his life making outstanding wines.

Averys Special Cuvèe Brut Champagne

£9.50

£49.95

Offering the perfect balance of elegance, richness and freshness. Classic biscuit
and brioche aromas, elegant citrus and intense orchard fruits with a luxurious
stream of fine, persistent bubbles.

Champagne Bollinger Rosé Brut

-----

£75.00

With a gorgeous pink hue this rose offers layers of summer fruits with remarkable
complexity. Floral red fruits, toasty richness, freshness and minerality.

Champagne Louis Roederer Brut

-----

£80.00

This non vintage fizz is blended to create a house style with citrus hints alongside
toasty notes of brioche and candied peel, crisp yellow orchard fruit, Anjou pear
and white peach.

White

Per Glass 175ml

Bottle 75cl

£5.75

£21.00

La Trazzere di Don Pino

Named after one of the oldest grape growers in Sicily’s Belice Valley, Don Pino.
Teasing with apple blossom, citrus, orchard fruits and herbal hints, this is a hit
for fans of Sauvignon or Pinot Grigio.

Queen Bee Viognier

£6.00

£22.00

Tasty tropical fruits with vibrant peach, pear and hints of orange blossom.
It’s a handcrafted, cool climate white from a highly regarded family winery
in Stellenbosch.

Von Reben Riesling

-----

£24.00

Crisp, refreshing Riesling from the rolling hills of the Rheinhessen. This modern
Riesling is dry and elegant with pronounced apple and citrus fruit.

Mussel Pot Sauvignon Blanc

£6.75

£25.00

Tantalisingly fresh, juicy fruit Kiwi Sauvignon, bursting with flavour. Renowned
grower John Walsh provides grapes for the top producers in Marlborough and
this wine is made solely from his vineyards.

Pierre Brecht Cuvèe VF Pinot Gris

-----

£27.00

With granite soils and steep slopes, this vineyard produces fruit of power
and intensity. Off dry, with rounded, lightly spiced stone fruit.

Heredad Chavarri Albariño

-----

£27.00

A complex compilation of nectarine and peach flavours with a fine minerality
courtesy of the soils and a freshness thanks to cool sea breezes.

Domaine Albert Bichot Saint-Vèran

£8.50

£32.00

This is a beautifully balanced white, with delicate aromas of acacia and fern
flattering the ripe orchard fruit.

Cuvèe de l’Oppidum Blanc

-----

£32.00

An authentic classic - Citrus, apricot, peach and wild flower notes mingle with
a honeyed lovely intensity and mineral depth – rich, but still fresh and dry.

Grower’s Selection Madeleine Angevine

-----

£34.00

A superb dry white from the rolling hills of Somerset. 100% Madeleine Angevine,
ripened and fermented to crisp perfection. Ripe peach, with a fresh, citrusy finale.

Hunter’s Marlborough Chardonnay

-----

£38.00

A fine barrel fermented Chardonnay from one of New Zealand’s finest family
estates. Enjoy here classic Burgundy style, with a New World twist.

Rose
Moulin de Pontfract Rosé

Per Glass 175ml

£6.75

Bottle 75cl

£24.50

Equal parts of Grenache and Cinsault, gently pressed to extract only a delicate
colour, this is a charming rosé - fresh and fruity with delightful, strawberry
scented aromas.
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Chef’s Table
WINE MENU
Red

Per Glass 175ml

Arauco Carmenère Cabernet Sauvignon

£6.00

Bottle 75cl

£22.00

This Carmenère and Cabernet Sauvignon blend is full of rich, ripe blackcurrant
fruit tempered by hints of spice. This combines with a rounded, velvety texture and
a smooth finish.

Vilarissa Valley

-----

£24.00

Packed with luscious ripe red fruit and spice with hints of violet and plush ripe
tannins. Rich and warming. An exceptional red from Portugal’s Douro.

Tenuta Fenice Nero d’Avola

£6.25

£23.00

A sumptuously rich, blackberry spice red using Sicily’s prized Nero d’Avola.
It’s from mature vineyards halfway between the coast and the high hills of Salemi.

Le Secret des Etoiles Pinot Noir

£7.00

£27.00

Cherry and raspberry with gentle toasty vanilla spice from ageing in Burgundian
oak barrels. Warm sunny days and a cool sea breeze help retain freshness,
delicacy and finesse.

Maison Dominique Piron Beaujolais-Villages

-----

£28.00

This juicy, fruit filled 2020 is the true taste of a quality Beaujolais from a 14th
generation producer. Lovely depth and intensity, packed with juicy flavour and a
suppleness rarely found in other reds.

HJ Fabre Barrel Selection Patagonia Malbec

£8.00

£30.00

Superbly elegant Malbec from Bordeaux born Hervé Fabre. Aged for a year in French
oak barriques, it's powerful, yet elegant with silky violet and spicy plum fruit.

Tyrrell’s Blacksmith’s Hut Shiraz

-----

£31.00

This is an impressive 90-point, inky black Shiraz. It is from premium, cool climate
Heathcote, the soils of which bring a characteristic lift of white pepper spice to
the intense fruit.

Los Hermanos Manzanos Reserva Rioja

£8.75

£33.00

A family winery with 200 years of history, it boasts perfect conditions for producing
elegant, complex reds like this fine Reserva, aged for a luxurious 18 months in oak.

Domaine de Mourchon Séguret
Tradition Côtes du Rhône Village

-----

£34.00

High above the tiny village of Séguret in the Rhône Valley sits Domaine de
Mourchon. Full-bodied, creamy and lush in the mouth, yet it remains lively,
energetic and long on the finish.

Rapaura Springs Marlborough
Pinot Noir Reserve

-----

£40.00

Rapaura Springs is a top drawer winery with many accolades under their belt.
This Reserve Pinot Noir has suave berry fruit seasoned with elegant spice.

Il Poeta Barolo

-----

£47.00

Grape grower Natale Seghesio is known for the flavourful grapes he produces
in the premium Piedmont hills. Aged over three years in oak barrels, the wine is
complex, deeply flavoured and silky.

Création d’Émilie Châteauneuf-du-Pape

-----

£59.00

This is a voluptuous red from an 18th century family and 7th generation
winemaker, Emilie. Velvety with lush, ripe black fruit, a rich wrap of spice and a
lingering herbal finish.

Château Haut-Brisson

-----

£65.00

All of Haut Brisson’s top grapes go into this wine (they no longer make La Réserve),
ageing 30% of it in new French barriques, so as not to overwhelm the fruit with oak
notes. Now certified organic, with the aim of going biodynamic too. Spicy black fruit
preserves, framed by soft tannins and a racy backbone of freshness.

Port
Averys Late Bottled Vintage Port

Per Glass 75ml

Bottle 75cl

£7.95

£45.00

Ready for drinking, it boasts lavish flavours of deep cherry, berry and chocolatey spice.

Dessert Wine
L’epiphanie de Sauternes

Per Glass 75ml Bottle 375ml

£7.95

£35.00

This is a delightfully fresh sweet wine, with notable honeysuckle, saffron aromas
and a marmalade bite. 80% Semillon 20% Sauvignon Blanc, the grapes have been
sourced from the leading Sauternes estate vineyards.
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