
  
 
 
 

 
 

SMOKED, WHIPPED GOAT’S CHEESE 
Cotswold honey, pickled shallots 

walnut caper crumb 
 

paired with  
METIS SAUVIGNON BLANC 2019 

 

------------------------------------ 
 

CORNISH CRAB CRÊPES 
Granny Smith, oyster mayonnaise, fennel pollen, sea herbs 

sauce américaine reduction 
 

paired with 
ESTATE SAUVIGNON BLANC 2022 

 

------------------------------------ 
 

CROWN OF PIGEON 
Jerusalem artichoke, Cumberland jelly, potato & leg terrine 

coffee game jus 
 

paired with 
ANWILKA RED BLEND 2019 

 

------------------------------------ 
 

PINEAPPLE BREAD PUDDING 
charred pineapple, pink peppercorn ice cream 

huacatay 
 

paired with 
VIN DE CONSTANCE 2019 


