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£180 p p  

WINE PAIRING F L I G H T
 £120 p p

SNACKS
-

Blancs de Noirs ,  Kent  

ROSCOFF

GOATS CHEESE
- 

Armas Rose,  Armenia 

CARROT
-

 Gruner Velt iner,  Austr ia

POTATO
-

Cabernet Franc,  Val le de Maipo

 VEGAN BLUE
-

Port ,  10 year

CHOCOLATE
-

Black Muscat ,  Cal i fornia 

Head Chef,  Scott  Paton

Valentine’s 
Vegetarian Menu


