SHAUN RANKIN

AT GRANTLEY HALL

NON-ALCOHOLIC
WINE PAIRING

TEN-COURSE
Homecured Pork Coppa
Mushroom Croustade, Pickled Shallot
Duck Liver Parfait, Blackcurrant

Tuna, Oyster, Rose

Crab, Kohlrabi, Burnt Lettuce, Apple

Sourdough Bread, Butters, Dripping, Beef Tea

Cep, Truffle, Sweetbread Quiche
Lobster, Carrot, Sea Buckthorn
Grouse, BBQ Celeriac, Blackcurrant
Pumpkin Magnum

Apple, Caramel, Meadowsweet

Doddington Cheese, Walnut Cake, Waldorf

Sweets

£210

SAMPLE MENU

Inspired by the changing seasons,
the non-alcoholic pairing layers
de-alcoholised wines and liqueurs,
house-made infusions, fine teas and
ingredients foraged across the
Grantley Hall grounds.

Chamomile, Herb Verde, Sea Buckthorn

Merlot, Earl Grey, Cinchona

Riesling, Cucumber, Sea Rosemary

Ceylon, Cranberry, Grenadine, Hickory

Apple, Meadowsweet

Chardonnay, Vanilla, Hazelnut, Cinnamon, Almond

£85

Allergen information is available upon request. Please advise us of any allergies or dietary requirements. All prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.



SIX-COURSE

Homecured Pork Coppa Inspired by the changing seasons,
the non-alcoholic pairing layers
Mushroom Croustade, Pickled Shallot ) ] ]
SHAUN RANKIN de-alcoholised wines and liqueurs,
AT CRANTLEY AL Duck Liver Parfait, Blackcurrant house-made infusions, fine teas and

ingredients foraged across the
Tuna, Oyster, Rose

Grantley Hall grounds.
NON-ALCOHOLIC .
WINE PAIRING
Crab, Kohlrabi, Burnt Lettuce, Apple Chamomile, Herb Verde, Sea Buckthorn
Sourdough Bread, Butters, Dripping, Beef Tea *
Lobster, Carrot, Sea Buckthorn Riesling, Cucumber, Sea Rosemary
Grouse, BBQ Celeriac, Blackcurrant Ceylon, Cranberry, Grenadine, Hickory
Doddington Cheese, Walnut Cake, Waldorf Apple, Meadowsweet
£165 £55

SAMPLE MENU

Allergen information is available upon request. Please advise us of any allergies or dietary requirements. All prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.



