Taster Menu Event Evening
Friday 11th April 2025
A Delicious 7 Course Menu 
With accompanying wine flight
Swede and leek velouté, scallions, toasted pine nuts
Dekker’s Valley Shiraz Rosé
Slow braised beef oxtail bon bon, smoked paprika emulsion, 

sea salt parmentier potatoes, rocket
Mellasat Shiraz
Chive and dill crusted cod fillet, button mushroom and truffle ragu, 

courgette and carrot ribbons, mustard dressing, peashoots 
Mellasat Viognier

Pan seared duck breast, roast garlic and sweet potato risotto, pea puree, baby leeks, 

wilted spinach, redcurrant jus
Mellasat M 2014 Cabernet Sauvignon 

Freestanding vanilla crème brulee, cinnamon shortbread biscuit, blackberry sorbet
Errazuriz Late Harvest Sauvignon Blanc, Chile 
Assiette of banana; Banana and walnut loaf, banana ice cream, banana beignet, 

salted caramel sauce
Errazuriz Late Harvest Sauvignon Blanc, Chile
Selection of British Isle cheeses
Graham’s Late Bottled Vintage Port. Portugal 
Coffee and Petits Fours 
£115 per person

