WINE PRESS

Tasting Menu

Chefs Amuse Bouche

Mushroom “Scallop”
King oyster mushroom scallops, mushroom dashi, mushroom purée, crispy enoki, cep dust

Classic Chardonnay ‘Metal Label’, Berton Vineyard

Clarkes Beef Fillet
Pan-seared beef fillet, fondant potato, wild mushroom and spinach fricassee, pancetta lardons,
heritage carrots, beetroot purée, beef jus

Pinot Noir, Vina Edmara

Homemade Sorbet

Swannington Farm-to-Fork Duo of Pork
Pork belly and roasted pork fillet, blackened cucumber, lovage emulsion, local made black
pudding résti, sheep’s yoghurt, mint oil, apple and pork sauce

Cétes du Rhéne

Créme Caramel
Vegan local espresso créme caramel, pistachio biscotti, rhubarb gel, rhubarb sorbet

Sauternes, Castelnau de Suduiraut

Coffee & Petit Fours

Add an English Cheese Board for £10
Tasting Menu £70

Tasting Menu including Wine Flight £100

TASTE OF EAST OF
ENGLAND AWARD

Allergens & large font menu available on request

If you suffer from any food allergies, please inform a member of staff
as we have additional information and options for you.



