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Wine Pairing Menu

W I N E  P A I R I N G  F L I G H T

£80 p p
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G OAT S  C H E E S E 
- 

Sauvignon Blanc, 
Loire  

C AV I A R 
-

Albariño,
Rías Baixas

C H I C K E N  L I V E R 
- 

Chardonnay, 
Marlborough

D U C K 
- 

Riesling, 
Clare Valley

S Q UA B 
- 

Petite Sirah, 
Lodi   

C R A B 
-

Gewürztraminer, 
Alto Adige

S Q UA S H 
- 

Tempranillo Blanco,
 Rioja

T U R B OT 
- 

Malagousia, 
Macedonia 

S O L E 
- 

Le Grand Blanc, 
Provence 

H I G H L A N D 
WAG Y U  

- 
St Émilion,

Multiple Vintages

V E N I S O N 
- 

Chateau Musar, 
Bekaa Valley  

B R A S S I C A S 
- 

Furmint,
Tokaji

C H O C O L AT E  
-

Banyuls, 
Languedoc-Roussillion

VA N I L L A 
- 

Petit Manseng,
Jurançon 

WA L N U T
-

Trebbiano, 
Tuscany 

 

D U C K  E G G
-

Riesling, 
Wachau


