
  

1ST 2024 

 

1 

Charcuterie, celeriac, croqueta 

Castillo De Eneriz, Garnacha Rose, Navarra, Spain, 2022 

 

2 

Steamed plaice, scallop, grape, dill  

Blanco Vinas Viejas, Rioja, Spain 

 

3 

Mushroom suet pie, Jerusalem artichoke 
Finca Manzanos Gran Reserva, DOCa Rioja, Spain, 2013 

 

4 

Lamb, potato, garlic, shallot 

Gold Label Reserva, DOCa Rioja, Spain, 2018 

 

5 

Blue cheese, brown butter, almond, fig 

Voche Graciano, DOCa Rioja, Spain 2017 

 

 

 

£120.00 per head inclusive of wine pairing 
 

 

 
Please inform us of any dietary requirements prior to the evening. Wines & menu subject to change. 

  


