
  

8th 2025 

 

1 

Norfolk crab, apple, brioche 

Can Axartell, Aurorum Rosé, Mallorca, Spain 2021 
 

 

2 

BBQ jersey royals, smoked ham, hollandaise 

Domaine Félines Jourdan, Cuvée Féline, Picpoul de Pinet, France 2022 
 

 

3 

Mushroom, onion, celeriac 

Adega Ponte da Boga, Capricho de Merenzao, DO Ribeira Sacra, Spain 2018 
 

 

4 

Aged beef, asparagus, Baron Bigod 

La Bastide Blanche, Bandol Rouge, Provence, France 2019 
 

 

5 

Strawberries, elderflower, mint 

Stella Bella, Pink Muscat, Margaret River, Australia 2024 
 

 

 

£120.00 per head inclusive of wine pairing 
 

 

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

  


