
amuse bouche and five courses paired with balfour wines
£75.00 per head

Amuse Bouche 
sea bass & salmon ceviche
beetroot hummus crostini

Paired with Springfield Chardonnay

Firs t Course

apple & pear golden cross goat’s cheese salad endive, pecan nuts,
raspberry vinaigrette

Paired with Skye’s Chardonnay

 wild rabbit terrine, balfour chutney, pickled vegetables

Paired with Leslie’s Reserve Red

 pan-fried red mullet, fennel, blood orange and caper butter

 Paired with Springfield Chardonnay

In t ermed ia t e  

‘strawberries & fizz’
kentish strawberry sorbet

Paired with Leslie’s Reserve Gold

2 2 n d June Wine Dinner

 If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. A
discretionary service charge of 10 % will be added to your bill.



Third Course

chocolate pot with warm madeleines 
hush heath apple tart, vanilla ice cream & caramel 

lemon & sesame meringue pie, lemon ice cream  

Paired with Balfour Late Harvest

Cheese  

selection of kentish cheeses
served with crackers & quince 

Second Course

herb-crusted new season rack of lamb, crushed jersey royals,
tomato & mint pesto 

 Paired with Balfour Blanc De Noir

asparagus & ricotta tortellini, wild rocket, pine nut butter, parmesan 

 Paired with Liberty’s Bacchus

roast monkfish, jake's cider velouté, apple baby potatoes, mussels

 Paired with Leslie's Reserve Gold

Teas & Cof f e es

a selection of teas & coffees are available

 If you suffer from allergies please let a member of staff know before ordering. We offer gluten-free and vegan options. A
discretionary service charge of 10 % will be added to your bill.


