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Tasting Menu December 2025
£70.00 per person
£110.00 with wine flight

Canapé

~
Spiced parsnip soup, Onion Bhaji, Raita (TG,MI)

~

Chicken Terrine, Crispy Chicken Skin, Game Chips, Apple and Pear Chutney, Toasted Sourdough (SU,G)

[bookmark: _Hlk204947831]LA PETIT PERRIER SAUVIGNON BLANC 2023
This wine has a luminous pale-yellow colour. On the nose, it reveals aromas of pear, exotic fruit and white flowers, offering a lovely aromatic complexity. On the palate, it has a lively attack, with well-controlled acidity, a delicate texture and an invigorating finish.
~

Garden herb-crusted hake, Potato Puree, Panache of Winter Roasted Root Vegetable, Silverhand Estate Brut and Cream Sauce
(F, MI, G)

VIOGNIER PAYS D’OC, FRANCE 2022 
This Pays d’Oc viognier undergoes lees-ageing, adding body, texture and creaminess, balancing bright notes of white peach, apple and delicate almond Pair with gently spiced dishes.

~

Estate Peasant, Pan-Fried Breast, Confit Leg, Bacon, Kale, Caramelised Apple, Rosti Potato, Red Cabbage, Honeyed Parsnips, Cider Sauce (SU,MI)

[bookmark: _Hlk204948077]PIQUEPOUL NOIR VILLA BLANCHE , FRANCE 2021
Mid bodied, ripe and juicy, this rarely seen red wine is fabulous lightly chilled. With flavours of red cherry, redcurrant and a hint of herbal spice, this is a great alternative to a more traditional Beaujolais.

~

Biddenden Cider Sorbet 
(SU)

~


White chocolate parfait, mulled wine poached pear, ginger shortbread (MI,SU,G)

DE BOTRYTIS SEMILLON 2020
Classic Semillon grape this wine has notes of apricot and citrus. 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

Frasers Coldharbour Farm Egerton Nr.Ashford Kent TN27 9DD
Telephone: 01233 756122	Mobile: 07834128911
Email: info@frasersegerton.co.uk 	Web: www.frasersegerton.co.uk 

VAT No.:201456213
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