G

CELLAR GASCON

AVERYON & MARCILLAC AOC
WINE DINNER

Tuesday 13" September, from Gpm

menu:
BARBECUED BEETROOT, TOMATO & BASIL
AVERYON, Nicolas Carmarans, “Maximus Rouge” - 2014
SEARED OYSTER, CURRIED LEEKS & LIME
AVERYON, Nicolas Carmarans, “Selves Blanc” - 2014

ROAST VENISON, RICH JUS & SQUASH PULP
MARCILLAC, Domaine du Cros, Philippe Teulier, “Cuveée Lo Sang del Pais”

FIG TART, JELLY & WHITE PEPPER ICE-CREAM

MARCILLAC, Domaine Matha, Le Vieux Porche, “Cuvée Lairis”" - 2013

4 wines & 4 courses - £39.50pp

Our reservations start from é6pm and are available throughout the night. For all reservations please contact
Elodie & the team directly on:

020 7600 6561 | cellar@clubgascon.com

cellargascon.com | @cellar_gascon


http://www.cellargascon.com/
http://www.twitter.com/cellar_gascon
mailto:cellar@clubgascon.com

