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Chapoutier Wine Dinner
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Wednesday 10® September 2025 6.30pm
£75pp

5 Courses Including Wine Pairings

Braised Yorkshire Beef Brisket
Petis Ruche Onions, Red Cabbage Puree, Grape Mustard, Sourdough Wafer,
Sauce Robert
Petis Ruche Crozes Hermitage

Tartlet of Cured North Sea Salmon Belly
Horseradish Créme Fraiche, Cucumber, Keta Caviar, Coastal Pickings
La Ciboise Luberon

Crapaudine Beetroot “Tartare”
Homewood Ewes Curd, Salted Cracked Hazelnuts, Grape Mustard, Burford
Brown Yolk
Bellureche Rose

Steamed Yorkshire Moors Venison Pudding
Roscoff Onion, Pickled Pear, 100 % Cocoa Chocolate Sauce
Avarum Vacqueyras
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65 3 Brown Butter Biscuit, Fig, Blackberries, Bila Haut
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