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Champagne Constlanline Solarris,

A rare 100% Pinot Meunier Champagne made by a young grower.
Aged in a solera systern, it has a distinctive, rich and savoury character.

£10.50 125ml1 Glass / £14.50 175m1 Glass / £20 250ml Glass

‘Early ‘Winter Set ‘Menu

Additional ‘Bread - £2.50 Pp
To start..

Belhaven smoked salmon Caesar salad, Renison’s farm hen’s egg and
parmesan shavings
‘Malching ‘Wine, Domaine Amélie and Charles Sparr Riesling Alsace, France. Glass 175ml £10.50

Four and Twenty duck pate eclair, confit duck, salted duck caramel.
‘Matching wine, Churton Petit ‘Manseng Organic 2019, Marlborough, New Zealand Glass 100ml £11

French onion soup, Baron Bigod crouton.
‘Malching ‘Wine, Fendant Treize ‘Etoiles AOC, Valais, Switzerland Glass 175ml £10

To follow...

Grilled local beef rump steak, tender stem broccoli, crispy onions, peppercorn

sauce and skinny chips.
‘Malching ‘Wine, Chaleau ‘Laroze $ainl-‘Emilion Grand Cru. Saint Emilion, France.Glass 175ml £16.50

Pan roast Seabass, lemongrass and champagne Constantine sauce, new potato

and vegetable fricassee.
‘Malching ‘Wine, Chaleauneuf - ‘Du - ‘Pape Blane¢, Rhone Valley, France, Glass 175ml £14.50

Risotto of wild mushroom and wild garlic, Yorkshire blue cheese, hazelnuts

and crispy kale.
‘Malching ‘Wine, ‘Las ‘Perdices ‘Logia ‘Blanc de ‘Malbec, Mendoza, Argentina. Glass 175ml £10.50

To Finish..

Belgian chocolate tart, salted caramel.
‘Malching wine, Clos ‘Montblanc ‘Late ‘Harvest. Catalonia, Spain. Glass 50ml £9

Sticky toffee pudding, vanilla ice cream.
‘Malching wine, ‘Leone Tawny Rum ‘Liqueur Barossa Valley, Australia. Glass 50ml £5.50

Lemon 'meringue' posset, raspberry sorbet.
‘Malching wine, Churton ‘Pelit Manseng Organic 2019, Marlborough, New Zealand Glass 100ml £11

Two Courses £28,
Three Courses £32.

Whilst we will do all we can to accommodate guests with food intolerances and allergies, we are unable to
guarantee that dishes will be completely allergen-free
‘Four and Twenty,

‘Part of Song Bird ‘Hospitality ‘Uk LTD



