
  

6TH 2024 

 

1 

Brill, vadouvan, apricot 

Shilda Winery, Kirke, Goddess Blend, Georgia 

 

2 

Gnocchi, comte, pine nuts, lardo 

Bodegas Pirineos, 3404 Blanco, Chardonnay/Gewurtzraminer Blend, Spain 

 

3 

Roasted celeriac, black garlic, smoked mushroom 

E Jamu, Chianti Superiore DOCG ‘Zimbato’ 2022, Italy  

 

4 

Duck breast, confit leg, date, tamarind  

Franc de Bel, Cabernet Franc, Vin de France, Bordeaux, France 

 

5 

Poached apricots, crème anglaise, almond 

Akashi-Tai Shiraume Umeshu Plum Infused Sake 

 

 

£120.00 per head inclusive of wine pairing 
 

 

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

  


