Salt & vinegar pork puffs
5 seed treacle loaf, marmite butter

White bean, parmesan, winter truffle
Nyetimber, Classic Cuvée, Sussex, England NV

Halibut, fennel, leek, brown shrimp
Chardonnay, Fayson Pahlmayer, Napa Valley, California, USA 2021

Beef fillet, ox cheek, bacon, cauliflower, onion, bone marrow, red wine
Chateau Giscors, 3¢eme Grand Cru Classé, Margaux, Bordeaux, France 2015

Lemon meringue

Dark chocolate, passion fruit
Tokaji Aszu 6 Puttonyos, Patricius, Tokaj, Hungary 2017

Coffee, Chocolates & petit fours

£125 per person
Optional Wine Flight £55 per person

Please let us know if you have any dietary requirements, or would like any information on allergens included in our dishes.

A 12.5% discretionary service charge will be added to your bill. This service charge is shared amongst the team at Ellenborough Park.



