
WINE & DINNER MENU

STARTER

APERITIF

MAIN

Steamed North Sea Haddock, Crispy Potato Terrine, Leek Fondue, 
Charred Sprouting Broccoli, Warm Tartar Sauce 

Paired with Sugrue South Downs, Cuvée Boz 2020

Grilled King Oyster Mushroom, Crispy Potato Terrine, Leek Fondue, 
Charred Sprouting Broccoli, Beurre Blanc 

Paired with Sugrue South Downs, The Trouble With Dreams MV 

Mereworth Venison Loin, Roasted Celeriac Puree, Confit Shallots, 
Baby Beetroots, Redcurrant Jus

Paired with Sugrue South Downs, Rosé Ex Machina 2018

DESSERT

Vanilla and Cardamom Panna Cotta, Poached Forced Rhubarb, 
Pistachio Brittle, Rhubarb Gel 

Paired with Sugrue South Downs, Dear Noodles 2023

Vegetarian            Vegan             Gluten Free 

Sugrue South Downs, Rock Story MV

Selsey Crab, Brick Pastry Tart, Avocado Cream,  
Compressed Cucumber, Winter Herb Salad, Citrus Dressing

Paired with Sugrue South Downs, Bonkers V2


