
H A M B L E D O N  S E A S O N  &  C E L L A R

T A S T I N G  M E N U

C H E S T N U T ,  K A L E  &  R I C O T T A  R A V I O L O ,  P U M P K I N  V E L O U T E ,  T O A S T E D  P I N E  N U T

H A M B L E D O N  C L A S S I C  C U V É E

G R I L L E D  R E D  M U L L E T ,  P I N K  F I R S  P O T A T O E S ,  K A L E T T E S

C H A B L I S  2 0 2 3 ,  F A M I L L E  G R O S S O T ,  B U R G U N D Y

R O A S T E D  L A M B  R U M P ,  L A M B  S H O U L D E R ,  B E E T R O O T ,  P O T A T O S ,  S A L S A  V E R D E

P O M B A L  2 0 2 2 ,  Q U I N T A  D O  V E S U V I O ,  P O R T U G A L

C H O C O L A T E  C R U M B L E  T A R T ,  P A S S I O N F R U I T  S O R B E T

P A N T E L L E R I A  P A S S I T O  L I Q U O R O S A  2 0 2 3 ,  S I C I L Y  

4  C O U R S E  T A S T I N G  M E N U  £ 9 5

For food allergens and intolerances, please speak to a member of our team before ordering.

Menus printed on paper made using grape residue.


	HAMBLEDON SEASON & CELLAR TASTING MENU
	CHESTNUT, KALE & RICOTTA RAVIOLO, PUMPKIN VELOUTE, TOASTED PINE NUT HAMBLEDON CLASSIC CUVÉE
	GRILLED RED MULLET, PINK FIRS POTATOES, KALETTES CHABLIS 2023, FAMILLE GROSSOT, BURGUNDY
	ROASTED LAMB RUMP, LAMB SHOULDER, BEETROOT, POTATOS, SALSA VERDE POMBAL 2022, QUINTA DO VESUVIO, PORTUGAL
	CHOCOLATE CRUMBLE TART, PASSIONFRUIT SORBET PANTELLERIA PASSITO LIQUOROSA 2023, SICILY
	4 COURSE TASTING MENU £95


