
Chef’s snacks
Spumante Rosé, 2018

Isle of White tomato chilled soup
Ewes’ curd, herbs

La Guita en Rama, Manzanilla

Grazing
Stone baked flatbread, taramasalata, Estate Dairy

butter, chimichurri, dry cured meats, olives
Toscana Rosé, 2021

Hand dived scallop over the coals
Café de Paris butter, sea herbs, fermented white

strawberries
Chianti Superiore, 2016

Herdwick lamb off the braai
Apricot, turnip, swiss chard, minted lamb jus

Saletta Giulia, 2018

Strawberry and Valrhona 
chocolate cheesecake

Basil and sorrel sorbet, white chocolate aero
Spumante Rosé, 2018
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