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Head Chef,  Scott  Paton

Valentine’s Menu

£180 p p  

WINE PAIRING F L I G H T
 £120 p p

SNACKS
-

Blancs de Noirs ,  Kent 

LOBSTER

CRAB
-

Riesl ing,  Phalz

GUINEA HEN
-

Pinot Blanc,  Devon 

HIGHLAND WAGYU
-

Bordeuax,  Saint-Emil ion 

ISLE OF WIGHT BLUE
-

10 year Tawny,  Portugal

CHOCOLATE
-

Black Muscat ,  Cal i fornia


