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Tasting Menu October 2024 
£65.00 per person 

£105.00 with wine flight 
Canapé 

 
~ 
 

Roasted Garden Tomato and Basil Velouté, Homemade Focaccia (G, SU) 
 

~ 
 

Chicken Terrine, Sage and Onion Chutney, Game Chips, Chicken Crumb, Chicken Sauce (SU, 
G) 

Cotes Du Provence Rose. France. 
Pretty scent of crushed strawberries, peach, rose-water, and orange blossom. On the palate, 

it is wonderfully dry and crisp with delicate summer berry fruits, balanced by citrus zest 
acidity and a delicious creamy finish. 

 
~ 
 

‘Boathouse Fisheries’ South Coust Hake, Creamy Seafood Chowder   (F, MO, SU, MI, CR) 
Waddling Duck Sauvignon Blanc. New Zealand.  

The grapes for this Sauvignon Blanc were sourced from Marlborough, New Zealand. The 
wine was cool and sustainably fermented and left on lees to develop an aromatic texture. 

Bursting with flavour, this wine is perfectly crisp and refreshing with tropical fruit flavours 
or pineapple, passionfruit and citrus. 

 
~ 
 

Roast Rump of ‘Lambtastic’ Lamb, Lamb Bon Bon, Pea Puree, Fondant Potato, Garden 
Courgettes, Roasted Celeriac, Lamb Sauce (SU, MI, G) 

Pinot Noir. Romania.  
Romania may not be the first place you think of when you are looking to buy a Pinot Noir 

but this has all the classic bright red fruit flavours and spicy note you would expect. 
 
 

~ 
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‘Biddies’ Elderpear Cider Sorbet (SU) 
 

~ 
 

Baked Vanilla Cheesecake, ‘Toffee Apples’ (G, MI) 
Château Le Juge Les Mingets, Sauternes 2019 

Classic Semillon grape this wine has notes of velvety honey and orange blossom. This is an 
excellent partner to classic desserts as well as ripe blue cheese.   

  
 
 
 

We will do everything possible to accommodate all food intolerances and allergies but cannot guarantee food will 
be allergen free.  

Allergens advice available upon request 
Dietary requirements such as vegan, gluten free, dairy free etc can be catered for with prior notice.   

 
CL= Celery G= Gluten  TG=Traces of Gluten  CR=Crustaceans  E=Eggs  

F=Fish  L=Lupin  MI=Milk  MO=Molluscs  MU=Mustard P=Peanuts  S=Sesame   SO=Soya 
SU=Sulphites  NU=Nuts  TCR= Traces of Crustaceans  TMO= Traces of Molluscs 
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