
  

           

Set Menu  

 Selection of snacks 
   Chapel Down Brut Reserve 2021 Vintage (Kent, England) 
 

   Bread 
 Potato sourdough, wild garlic butter 
 
 

 Starter 
   Courgette soup, yogurt & basil pesto 
 

   Bodega Gotica, Trascampanas, Verdejo (Rueda, Spain) 
 
   Middle 

 Cured halibut, burnt tomato, horseradish 
   La Sangliére, Vertu de Sangliére Rosé, AOP (Côtes de Provence, France) 
 

Main 
 28 day dry-aged Aberdeen angus sirloin of beef, onions,  
 girolle mushrooms 

    Small Wonder, Landscape, Pinot Noir, Tamar Valley, (Tasmania, Australia) 
 

 Pudding 
          Beignets, peaches, ricotta sherbet 

 
 

 

 Richard Hamilton, Day Dreamer, Moscato (Riverland, South Australia) 
 
 Sweet 
 Smoked caramel macaron & tea/coffee  
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