THE GALLERY - SUMMER CELEBRATION DINNER
PACKAGE

AVAILABLE FOR GROUPS OF 8 - 16
£125PP

MENU INCLUDES:
WELCOME CANAPE PER PERSON
GLASS OF SPARKLING WINE ON ARRIVAL
Y2 BOTTLE OF WINE PER PERSON
STILL & SPARKLING WATER
TEA & COFFEE WITH PETIT FOUR PER PERSON

: DUCK LIVER ROYALE
MACERATED CHERRY, ESPELETTE PEPPER, POPCORN, DARK
CHOCOLATE

CORNISH RED MULLET
BROAD BEANS, DASHI “BEURRE BLANC", OSCIETRA CAVIAR &
TROUT ROE

BBQ _SHORT RIB
GRELOT ONION, PEPPER CHUTNEY, BOTTARGA

APRICOT & LIME GRANITA
GOAT’'S CHEESE PANNA COTTA, ELDERFLOWER, SESAME
TUILLE

GIANDUJA SEMIFREDDO
YUZU, CAMOMILE, HONEY

2021 RIESLING, BRUNO SORG, ALSACE, FRANCE
2019 JM CAZES, CHATEAU LES ORMES DE PEZ

OPTIONAL ADD-ONS TO ENHANCE YOUR EXPERIENCE:
CHEESE COURSE OF BRIE ON TOAST, HONEY, PEAR CHUTNEY, BLACK
TRUFFLE £15 SUPP PER PERSON
PORT: QUINTA DE LA ROSA 10YO TAWNY PORT £16.50 A GLASS
DESSERT WINE: 2022 LYRARAKIS LIASTOS SUN-DRIED, CRETE £12 A GLASS



