
Homemade focaccia

Champagne Collet, Brut 1er Cru ‘Art Déco’ NV

125ml | 13.5

•

Velouté of English peas and ham hock

Chardonnay Village, Yarra Valley, Yering Station   

175ml | 10

•

Salad of heritage tomatoes, watermelon and whipped goat’s curd

Reisling Trocken, Kreuznacher, Nahe, Weingut Anton Finkenauer, Nahe, Germany  

175ml | 10

•

Supreme of Suffolk chicken, risotto of broad beans and Morteau sausage, chicken jus 

Barons Lane White, New Hall Estate, Essex 

175ml | 12

•

English strawberry Eton mess, strawberry sauce  

Château Suduiraut, Castelnau de Suduiraut, Sauternes  

75ml | 8

• 

Selection of cheese, chutney, grapes and biscuits

LBV Port, Douro, Barros 

50ml | 5.5

Please note: Our wine pairings are chosen to perfectly complement each dish.

For the full selection, please refer to our wine list.

SCAN FOR ALLERGENS
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