
 

Please do inform your sommelier of any allergies we should be aware of. 

 

 

 

Tasting Menu 

British Isle Rock Oysters in a White Wine Cucumber Jus 
Punk Pet-Nat: Solaris, Vinné Sklepy Kutna Hora, Kutna Hora – Czech Republic 

House cured Salmon Gravlax 

Charosa Selection: Chenin Blanc, Charosa Winery, Maharastra - India 

Roasted Red Pepper Hummus Dip with a Red Pepper Compote 

No lemon, No Melon: Merlot, Chateau Picoron, Bordeaux - France 

House made Oyster Mushroom & White Wine Rillette 

Vin Orange VDF: Rolle/ Viognier, Xavier Vignon, Côtes-du-Rhone - France 

Selection of Cured Meats with Dill Cucumber Pickles 

2020 Estate Orange: Vidal, Southbrook, Niagara – Canada 

Grilled Spicy Chorizo with Dirty Tats 

Desir: Tempranillo/ Cab/ Syrah/ Cinsault, Château Oumsiyat, Bekaa Valley – Lebanon 

Braised and Stewed Ox Cheek 

Messina, Malbec: Messina Hof, Texas – USA 

Artisanal Cheeseboard with Pane Carasau and Cauli-lilli 

Malamado: Port Style Malbec, Zuccardi, Mendoza – Argentina 

Hand Rolled Vegan Chocolate Truffles - Plain, Salted & Chilli 

Rose Ice Wine: Cab Sauv/ Merlot/ Pinot Gris, Shabo, Odessa–Ukraine 


