
M E N UF O O D WINE TASTING 

STARTERS 

LAMB SCOTCH EGG
SERVED WITH BACON JAM, PICKLED CUCUMBER

 MIXED LEAVES SALAD

ROCK SHRIMP TEMPURA
PRAWNS SERVED WITH SPICY MAYO, SPRING ONION

GEM LETTUCE

MAINS
BAKED COD

SERVED WITH A PAPRIKA MEDITERRANEAN SAUCE, BOULANGERE POTATOES AND
SEARED ASPARAGUS SPEARS

TERIYAKI BEEF
SIRLOIN BEEF WITH SPICY EDAMAME BEAN SAUCE

DESSERTS

CHOCOLATE BROWNIE
WITH HOMEMADE VANILLA ICECREAM, CHOCOLATE CRUMB

ENGLISH & EUROPEAN CHEESEBOARD 
 A SELCTION OF CHEESES WITH HOMEMADE CHUTNEY & BISCUITS

6 Course’s 
£55.00

19.00 Arrival
19.30 Start

6 Different Pairing Of Wines

 27th September 2024



M E N UF O O D WINE TASTING 

VEGETARIAN / VEGAN MENU

STARTERS

G R I L L E D  A S P A R A G U S  S A L A D
S E R V E D  W I T H  L E M O N ,  O L I V E  O I L  &  F E T A  C H E E S E

  D U M P L I N G S
S A V O U R Y  V E G E T A B L E  P A R C E L S  S E R V E D  W I T H  A  S P I C Y  O R  S A V O U R Y

S A U C E

M A I N S
 

R A T A T O U I L L E
M E D I T E R R A N E A N  M E D L E Y  O F  V E G E T A B L E S ,  S L O W L Y  C O O K E D  I N  A

T O M A T O  A N D  G A R L I C  S A U C E

 
T O F U  S T E A K

D E E P  F R I E D  T O F U  S E R V E D  W I T H  M I S O  S A U C E

D E S S E R T S  

C R E M E  B R U L E E  

A P P L E  &  B E R R Y  C R U M B L E  
S E R V E D  W I T H  V E G A N  C R E A M

6 Course’s 
£55.00

19.00 Arrival
19.30 Start

6 Diffrent Pairing Of Wine’s

21st June 2024


