
 

 

 

 

 

 

Tasting Menu 
Scotch Egg 

Champagne Collet, Brut 1er Cru Art Déco 

~ 

Wild Garlic Soup & Barrel Aged Feta 

Mâcon-Villages Mont Pelé, Domaine des Chenevières 

~ 

Cornish Crab Salad, Shaved Fennel & Blood Orange  

Sauvignon Blanc Sibaris Gran Reserva, Undurraga 

~ 

Roast Haunch of Venison, Dauphinoise Potatoes, Celeriac Puree & Sauce Poivrade 

Malbec Raices, Uco Valley, Andeluna 

~ 

Warm Treacle Tart & Vanilla Ice Cream 

Muscat de Beaumes de Venise Solera, Domaine de Coyeux (75ml) 

http://www.hdnwines.co.uk/wines-producers/wines/61902NVA/download-pdf

