Taster Menu
Friday 26th January 2024
A Delicious 7 Course Menu 
With accompanying wine flight
Canapés and Olives
~

Chilli chicken suop with crispy noodles
Mellasat Viognier, Paarl, South Africa
~

Butter poached pheasant breast, roast garlic and celeriac risotto, 

tenderstem broccoli, star anise jus
Mellasat Shiraz, Paarl, South Africa
~

Char grilled turbot supreme, beetroot gel, basil vinaigrette, romanesco cauliflower,
beansprout and watercress leaf
Mellasat “Σ” White Pinotage, Paarl, South Africa
~

Duo of pork; pan seared fillet and slow roast belly, sage and red onion rosti potato, 

smoked carrot purée, cavolo nero, apple cider jus
Lunaris by Callia Malbec, San Juan, Argentina
~

Mango, cardamom and coconut syllabub
Errazuriz Late Harvest Sauvignon Blanc, Chile
~

White chocolate and cinnamon brioche bread and butter pudding, tonka bean crème anglaise
Errazuriz Late Harvest Sauvignon Blanc, Chile
~

Selection of British Isle cheeses: Binham blue, Walsingham, Norfolk brie
Graham’s Late Bottled Vintage Port. Portugal

~

Coffee and Petits Fours 
£115 per person including wine flight
