
 
 
 
 

Wines by the glass 
 
 

White Wine 
 

 
Heartland ‘Stickleback’ 2007 

(Semillon, Chardonnay, Verdelho) 
South Australia 

175ml glass 5.25 
 

Zaccagnini Verdicchio 2008 dei Castelli di 
Jesi, Staffolo, Italy 

175ml glass 5.90 
 

Le Petit Jaboulet Viognier 2008, Vin de Pays 
Portes de Mediterranee, France 

175ml glass 6.05 
 
Omrah Sauvignon Blanc 2008, Mount Barker, 

Western Australia 
175ml glass 6.20 

 
 
 

Rose Wine 
 

Avondale Rose 2008, Paarl, South Africa 
175ml glass 4.70 

 
 
 

Red Wine 
 

Navajas Tinto Rioja 2008, Rioja Alta, Spain 
175ml glass 4.75 

 
Heartland ‘Stickleback’ 2007 

(Cabernet Sauvignon, Shiraz, Grenache) 
South Australia 

175ml glass 5.25 
 
 

Omrah Pinot Noir 2008, Mount Barker, 
Western Australia 

175ml glass 6.55 
 
 

 
 
 
 
 
 
 
 

 
 
 

Amazing Grazing 
Dinner Menu 

 
Two courses 15.95 

Three courses 18.95 
 
 

Starters 
 

Jerusalem artichoke and truffle soup 
 

Hot smoked duck breast, confit of leg 
Beetroot puree, lentil dressing 

 
Poached organic salmon 

Herb puree, lavender sauce 
 
 

Main Courses 
 

Breast of pheasant 
Parsnip puree, fondant potato, green beans 

 
Monkfish and leek risotto 
Mussel and saffron sauce 

 
Caramelized onion tart 
Goats cheese cromeski 

 
 

Desserts 
 

Pear and vanilla macaroon 
Heather honey ice cream 

 
Passion fruit chiboust  

Passion fruit sorbet 
 

Chocolate and praline mousse 
Vanilla ice cream 

 
Coffee and petit fours 

£3.75 
 

A discretionary service charge of 12% will be included 
for you to consider. 


