Yalondinciy Luy
TASTING MENU

N.V. Charles Heidsieck Réserve Rosé

Hand Dived Orkney Scallop
Blood Orange, Dashi, Perigord Truffle

2018 Chenin Blanc, Beau Rivage
California, USA

Cotswolds Chicken Liver Parfait
Aged Madeira, Piedmont Hazelnuts, Brioche

2021 Domaine Laguilhon
Jurancon, France

Wild South Coast Turbot

Scottish Langoustine, Jersey Royals, Oscietra Caviar

2018 Puligny-Montrachet, Domaine des Terres de Velle
Burgundy, France

Fillet Of Irish Hereford Beef
Roscoff Onion, Stuffed Morel, Sauce Perigourdine

2016 Cabernet Sauvignon, Freemark Abbey
California, USA

Valrhona 41% Guanaja Delice
Salted Caramel, Espresso, Popcorn

N.V. Carcavelos Su&perior 15 Years Villa Oeiras
Lisboa, Portugal

£110 PER GUEST
£115 wine pairing

For food allergies and i

\ Prices are VAT inclusive. A discr
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your event manager

e charge will be added to your bill.
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