
Vegetarian  5 Course Lunch Tasting Menu

£40 per person
Add £35 for Matched Wines  /  Add £45 for Icon Matched Wines

Yoghurt, Beer, Lime

November 2018

Wine Match: 2017`Dragon`Langhe Bianco, Luigi Baudana, Piemonte, Italy
Icon Wine Match: 2012 ‘Wigan’ Riesling, Peter Lehmann, Eden Valley, Australia

confit egg yolk

Autumn Salad

Wine Match: 2016 Marlborough Pinot Gris, Framingham, Marlborough, New Zealand
Icon Wine Match: 2016 Gimblett Gravels Chardonnay, Trinity Hill, New Zealand

girolles, salsify, shiitake

Oat Milk Tofu

Wine Match: 2016 Pinot Noir, Montes Alpha, Aconcagua Valley, Chile
Icon Wine Match: 2017 Pinot Noir, Stand Alone, Hemel-en-Aarde Ridge, South Africa

onion, paris brown mushroom

Fire Baked Celeriac

Wine Match: 2015 Symphonie de Novembre`Jurançon, Domaine Cauhapé , France
Icon Wine Match: 2014 Vin de Constance, Klein Constantia, South Africa

Lemon Meringue Tart


