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Rose Luncheon

Thursday 16" July 12pm
£70pp Including Wine Pairing
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Battered Courgette Flowers
Gordal Olive Tapenade, Confit Tomatoes, Saffron Aioli
Saint Roux Friponne

‘Nicoise’ Style Salad
Fine Beans, Sundried Tomatoes, Baby Potatoes,
English Gem Lettuce, Soft Boiled Hen’s Egg,
Buttermilk Ranch Dressing
Berne Grande Cuvee Rose 2024

Plate of Oak Smoked Organic Scottish Salmon
Marinated Artichokes, Orange,

Aged Parmesan, Watercress
Berne LAmphore 2023

‘Basque Style’ Yorkshire Wolds Chicken Breast
Espelette Pepper Piperade, Herb Gnocchi,
Smoked Rapeseed Oil
Berne L’Enclos 2023

ﬁ% Yellison Goat’s Cheesecake

@5% Elderflower Poached Gooseberries, &6@
e 24 Ginger Biscuit |

Berne Inspiration 2025
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