Chile Wine Dinner

24" February 2026

Orkney Scallops & leek ballotine, roe emulsion, heritage radish
2022 Sauvignon Blanc, Tara, Vifia Ventisquero

Dorset crab raviolo, charred fennel, dashi beurre blanc
2022 Chardonnay, Tara, Vifia Ventisquero

oo

Cornish monkfish, salsify, puntarella, vin jaune
NV Viognier, Tara, Vifia Ventisquero

(oo}

Poulet noir, maitake, miso, sauce Périgord
2020 Pinot Noir 'Ventisquero', Tara, Vifia Ventisquero

oo

Baked Vacherin Mont D’Or, truffle honey, aged balsamic
2020 Syrah, Tara, Vifia Ventisquero

Coffee & Petit Fours
£165pp

Please let the manager know of any allergies or dietary requirements



