
Ticklemore Goat’s Cheese Custard
Confit Jerusalem Artichokes, Pickled Walnuts, 

Fruit ‘n’ Nut Crumble
2019 Classic Cuvee, Roebuck Estates

Yorkshire Wold’s Chicken & Lobster Terrine
Smoked Bacon Jam, Leek & Girolle Salad
2015, Roebuck Estates Rare Expressions No.19

Loin of Yorkshire Moors Venison
Crapaudine Beetroot, Haunch Roscoff, Wild Garlic,

Rhubarb & Red Onion ‘Agradolce’ Jus
2018 Blanc de Noirs, Roebuck Estates

Yorkshire Strawberries
White Chocolate, English Sparkling Sorbet, Pistachio

2019 Rose de Noirs, Roebuck Estates

Roebucks Dinner
Tuesday 9  Juneth

£90pp Including Wine Pairing

Join us for a truly special evening celebrating the exceptional wines of Roebuck
Estates, an award-winning English sparkling winery from Sussex.

We’re delighted to welcome Ed Cross from Roebuck Estates, who will guide you
through a curated tasting and share the stories behind these remarkable wines.

This is a rare opportunity to experience their exquisite “Rare Expression” cuvée,
perfectly paired with a bespoke menu crafted by our talented chef, Josh.
An evening of fine wine, thoughtful food, and great company awaits 

— we’d love you to be part of it.
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