
  

           

Set Menu  

 Selection of snacks 
   Chapel Down Brut Reserve 2022 Vintage (Kent, England) 
 

   Bread  
 Sesame sourdough, thyme butter, sumac 
 

 

 Starter 
   Aubergine & tomato soup, capers, olive, sour cream 
 

   Tenuta Montecchiesi, Sangiovese, Toscana IGT (Tuscany, Italy) 
 
   Middle 

 Grilled stone bass, corn, peppers, chilli   
              

         River Farm, Pinot Gris (Marlborough, New Zealand) 
 

Main 
 35-day dry-aged Hereford beef sirloin, beef fat hash brown,      
 burnt tomatillo girolle mushrooms 
   
 

             Alfredo Arribas, Clos del Portal, Garnacha, Cariñena, Syrah (Catalonia, Spain) 
 
 

 Pudding 
          Burnt butter frangipane, white fig ice cream 

 
   

                        Hidalgo Alameda Cream Sherry, Oloroso, Pedro Ximénez (Andalusia, Spain) 
 
 Sweet 
 Smoked caramel macaron & tea/coffee  
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