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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

Head Chef,  Scott  Paton
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GUINEA HEN 
-

Pinot Blanc,
 Devon

CRAB 
- 

Riesling, 
Pfalz

CHICKEN LIVER 
- 

Xynisteri,
Limassol

GOAT'S CHEESE  
- 

Karmrahyut, 
Aragatsotn 

HALIBUT  
- 

Pinot Noir, 
Burgundy   

VEAL 
- 

Gros Manseng, 
Jurançon

TURBOT
-

Malagousia, 
Macedonia

WHITE ONION 
- 

Chardonnay, 
Santa Barbara

WAGYU  
- 

Merlot, 
Bordeaux 

VENISON 
- 

Tintil ia, 
Molise

SCALLOP
- 

Chardonnay, 
Canterbury

ROOTS
- 

Cabernet Franc, 
Valle de Maipo

CHOCOLATE  
-

Tannat, 
Canelones

DUCK EGG  
- 

Black Muscat, 
California

COCONUT
-

Riesling, 
Wachau 

 

HONEY
-

Sämling 88, 
Burgenland


