The Sfebfotrand

Yotes Court Pairing Menu

Amuse Bouche
Pinot Gris Early Release 2021

Jersey Rock Oyster
Pickled shallot & cucumber

Pre-starter
Bacchus ‘On the Nod’ 2021

Golden Cross Goat’s Cheese
Runner beans, peas & onion purée

Starter
Pinot Blanc ‘Hands & Heels’ 2021

Roasted Artichoke
Poached egg & leek velouté

Main
Pinot Gris ‘Loose Rein’ 2021

Hake
Butternut purée & potted shrimp butter

To Finish
Pinot Meunier ‘Best Turned Out’ 2021

Sharpham Cremet
South Devon cheese with sourdough bread

ALLERGENS: Not all ingredients are listed on the menu and we cannot guarantee the total absence of allergens.

All of our dishes may contain traces of nuts, molluscs, eggs, fish, milk, lupin, soya, peanuts, gluten, crustaceans,

mustard, sesame, celery & sulphites. Detailed information on all fourteen legal allergens is available on request,
however we are unable to provide information on other allergens.



