SOUTH PLAGE Py

CHOPHOUSE

SOUTH PLACE SPRING FEAST

SUCKLING PIG DINNER
Friclay n* May

CHILLED PEA SOUP WITH DRESSED DORSET CRAB ON TOAST

2016 Sauvignon Blanc, Sileni Estates, Marlborough, New Zealand

WYE VALLEY ASPARAGUS, SMOKED HADDOCK,
CRISPY HEN'S EGG, SHAVED BERKSWELL, SPRING TRUFFLE

2013 Clrardonnay, 'Guinevere’, Gusbourne Estate, Kent, Englanc’

SUCKLING PIG STUFFED WITH WILD GARLIC, YOUNG PEAS, BROAD
BEANS, MOREL MUSHROOMS, JERSEY ROYAL

2016 Pinot Noir, 'Foxhole Vineyarcl', Bolney Estate, Sussex, Englanc!

BAKED ALASKA
(FLAMBEED AT THE TABLE)

2016 Moscato J'Asti, Alessandra Bera, Pieclmont, Italy

4 COURSES £45

WINE FLIGHT £35

A discretionary 12.5% service charge will be added to your bill
We are happy to provide information pertaining to allergies & intolerances upon request



