7“CHEF’S TABLE

WINE MENU

Sparkling Per Glass 125ml  Bottle 75cl

Alessandra Gallici Prosecco, Italy £8.50 £35.00
Fresh and elegant with gentle fizz and notes of peach

Averys Special Cuvee
Brut Champagne, France £13.75 £79.50

Classic biscuit notes with citrus and orchard fruits

Jubilate Classic Cuvee, Somerset, England ~ =---- £79.50
Fruit forward English sparkling, crisp apple, pear and brioche notes

Champagne Louis Roederer Brut, France  ----- £110.00
Fresh orchard fruit with spiced biscuit minerality

Champagne Laurent Perrier Cuvee Rose,
France - £140.00

Intensely fruity rose, supple and long

White Per Glass 175ml  Bottle 75cl

Lago Vinho Verde, Amarante, Portugal £8.00 £28.50
Vibrant and aromatic with a noticeable spritz

Pique & Mixe Piquepoul, Languedoc, France ----- £32.75
Lively, fresh and acidic with beautiful richness

Petit Mazuret Viognier, Languedoc, France = ----- £33.00
Apricot and peach, fruity and well rounded

Hole in the Clouds Sauvignon Blanc,
Marlborough, New Zealand £9.25 £34.00

Intense tropical zesty fruits, plenty of zing

Villa Broglia Gavi De Gavi, Cortese, Italy =~ =---- £38.00
Clean and fresh with citrus fruit and herbal complexity

Pionero Albarino, Rias Baixas, Spain £10.75 £39.50
Citrus, green apple and pear with a fresh finish

Chateau La Clariére, Bordeaux, France =~ ==--- £43.00
Rounded creamy stone fruit, toasty oak, bright acidity

Chateau de la Greffiere Macon,
Burgundy, France £11.95 £45.00

Creamy roundness with bright stone fruit and citrus minerality

Red Slate Dry Riesling, Mosel, Germany ~  ----- £46.00
Dry style with intense minerality, floral and citrus notes

Domaines Schlumberger S De Schlumberger,
Alsace, France @ ==ea- £48.00

Creamy and flinty, stone fruit with good length

Domaine Michel Thomas Sancerre, ‘Le Pierrier’
Loire, France  ===e= £62.50

Crisp lemon with a fresh and flinty minerality

Domaine Louis Moreau Chablis 1er Cru Vau Ligneau,
Burgundy, France  —=-e- £79.50

Powerful yet restrained, fine acidity and creamy texture

Rose Per Glass 175ml  Bottle 75cl

Palm Par Lescarelle, Provence, France £9.75 £37.00
Delicate aromas of rose hips with a fresh and round palate
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Red Per Glass 175ml

Terra de Lobos, Tejo, Portugal £8.00
Full of fruit, rich palate of red and black berries

Saracosa, Tuscany, Italy — =-ee-
Silky dark chocolate, spicy cherry and plum

Finca La Selva Gran Reserva, Rioja, Spain £9.75
Silky red fruits, vanilla and oaky spice

Opi Malbec Reserve, Mendoza, Argentina £10.75
Intense with gorgeous ripe black fruit, smoky oak and spice

Volé Barbera Appassimento, Piedmont, Italy =~ -----
Juicy cherry fruit and berries with a spicy finish

Fleurie ‘Presidente Marguerite’,
Beaujolais, France £11.50

Exuberant red fruit with wonderful roundness

Domaine de Mourchon Cotes du
Rhone Villages, Rhone, France @~ ===--

Warm ripe fruit, liquorice, spice and rounded tannins

Rapaura Springs Pinot Noir Reserve,
Marlborough, New Zealand = =----

Silky with plum and cherry fruit, herbaceous finish

Thistledown ‘Gorgeous' Old Vine Shiraz,
Austraia e

Soft and silky, light tannins and raspberry

Il Poeta Barolo, Piedmont, Italy @~ ===--
Dried cherry and spice with firm tannins

Domaine Jean Marc & Mathieu
Crochet Sancerre, Loire, France @~ -----

Intense fruity nose with a smooth red fruit palate

Chateau de Pasquette Saint Emillion
Grand Cru, Bordeaux, France @ -----

Intense, poised, and silky with beautifully crafted tannins

Sweet Per Glass 75ml

L'Epiphanie de Sauternes,
Bordeaux, France £10.50

Lush creamy apricot and honey with a citrus hint

Royal Tokaji Late Harvest, Tokaji, Hungary £10.50
Honeyed stone fruit with an incisive citrus zip

Port Per Glass 75ml

Averys LBV £7.50
Velvety with rich blackberry, cherry and apricot

Averys 10 Year Tawny Port £10.50
Silky with dried fruit, spice and nutty flavours
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