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Wine & Food Event- Wednesday 15* August-40 per person
Aperitf
Gabry Rosato Brut ITALY
Starter
Cured Mackerel
Saffron escabeche, pickled vegetables
Calabria Riesling AUSTRALIA
Main
Roast Pollock
shellfish risotto, sea vegetables & lemon oil
Chablis I’Orangerie & Chilled Les Cents Verres Pinot Noir FRANCE
Pudding

Chocolate & Hazelnut Mousse

blackcurrant coulis
Frangelico (50ml) hazelnut liqueur

Vegetarians or Vegans we have a menu available on the night.
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@FULLERSKITCHEN WE TAKE TASTE PERSONALLY

If you require information regarding the presence of allergens in any of our food or drink, please
ask your server who will be happy to provide this information.
Whilst a dish may not contain a specific allergen, ue to the wide range of ingredients used in
our kitchen, foods may be at risk of cross contamination by other ingredients.


https://en.wikipedia.org/wiki/Hazelnut
https://en.wikipedia.org/wiki/Liqueur

