
  

5th 2024

 

1 

Cured salmon, caviar, sour cream 

Torelló Brut Reserva Sparkling Wine, Spain, 2021 

 

2 

Maida vale cheese, cauliflower, crostini (v) 

Iona, Elgin Highlands Chardonnay, South Africa, 2022 

 

3 

Shallot, chestnut, sage, potato (v) 

Basket Range Wine Estate, Cabernet Blend, Adelaide Hills, Australia, 2022  

 

4 

Beef shortrib, aged beef, smoked potato puree, celeriac 

Shilda Winery, Rustaveli, Saperavi Qvevri, Georgia, 2022  

 

5 

Mince pie bakewell, vanilla, brandy  

Diatomists, Medium, Jerez de la Frontera NV, Spain 

 

 

 

£120.00 per head inclusive of wine pairing 

 

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

  


