
 

14.5% discretionary service will be added to your bill 

Please let us know of any allergies or dietary requirements 

 
June Wine Dinner 

 

 
Starter 

Yellowfin Tuna Crudo, Aubergine Escabèche 

2025 'Fantastique', Château Sainte-Marguerite.  
A balance between rich aromas of white peach, pear, lychee, passion fruit & grapefruit 

zest. 
 

 

Fish Course 

Poached Haddock, Saffron, Shellfish Broth 

2023 Marguerites Blanc, Château Sainte-Marguerite.  
Hints of pear & cooked pineapple, subtle touches of vanilla with a slightly saline finish. 

 

 

Main Course 

Confit Lamb, Pea Caponata, Kalamata Olives 
2021Marguerites Rouge, Château Sainte-Marguerite.  
Red & Black fruits aromas with a subtle woody touch. 

 

 

Dessert 

Strawberry Cheesecake, Basil, Amalfi Lemon 
2024 'Symphonie' Château Sainte-Marguerite. Pronounced fresh fruity notes, especially 

exotic fruit, pear & pink grapefruit zest with a mineral finish. 
 
 

£95pp 


