
 

 

T A S T I N G  M E N U  W I T H  W I N E  
 

 

AR Noble champagne  

 

Wild mushroom, celeriac & nasturtium beef consommé 

 

 

Poached duck egg, pearl barley risotto 

Hidalgo La Gitana Manzanilla or Bodegas Hidalgo Amontillado Napoleon, Spain  

 

 

Shaved asparagus, grey mullet, mustard emulsion 

2016 Esk Valley Verdelho, Hawkes Bay, New Zealand  

 

 

Renegade gin cured trout, cucumber, buttermilk, sesame-soy dressing 

2013 Riesling Jean Baptise Adam, France 

 

 

Pressed pork belly, apple, kale, pomme puree  

2015 Botijo Rojo Garnacha, Valdejalon, Spain 

 

 

Vodka tonic jelly, lemon ice 

 

 

Rhubarb sorbet, lemon balm panna cotta, sable biscuit 

2014 Moscato d’Asti Paolo Pizzorni, Italy 

 
 

London blue, grape, radish & celery salad 

2010 Chateau Simon Sauternes, France  

 

 


