
Wine Pairing
Roots of our cuisine
H e a d  C h e f,  S c o t t  Pa t o n

W H O L E  TA B L E  O N LY 

W I N E  PA I R I N G  £120 p p

SNACKS 
-

Blanc de Blancs,  Kent CAVIAR   
-
Albariño Espumoso,  Rías Baixas

WAGYU
-

Blanc de Noirs ,  Kent

QUAIL
-
Brut,  Kent

TURBOT   
-

“Grains de Cel les”,  Champagne

PEACH
-
Junmai Ginjo,  Akashi

CHOCOLATE
-

“Le Terroir”,  Champagne
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