
 

6 2020 

 

1 

BBQ quail, leeks, tarragon 

Dom. Naturaliste Sauvage Sauvingnon Blanc Semillion, Margaret River 

 

2 

Purple sprouting broccoli, crispy quail egg, hollandaise (v) 

 Shaw + Smith Sauvignon Blanc, Adelaide 

 

3 

King oyster mushroom, olive tortellini (v) 

Kay Brothers Cabernet Sauvingnon, Amery Vineyards 

 

4 

Venison, venison tartare, blackberries, spinach 

 The Opportunist Shiraz, One Chain Vineyards 

 

5 

Wensleydale, fruit loaf 

Hancock & Hancock Cabernet Touriga, McLaren Vale 
 

 

£74.50 per head inclusive of paired wines 

 

 

To reserve a space please speak to a member of staff, call us on 01328738307 or book online at 

www.sociusnorfolk.co.uk  


