
£80pp

Oven-baked Devon Crab Cake
Poached egg, rocket salad, remoulade dressing

Paired with Nyetimber Blanc de blancs 2017

 
British Roast Turkey

Chestnut, sage and apricot stuffing served with pigs in blanket,
roast potatoes, roasted mixed vegetables and gravy

Paired with Nyetimber Rosé

 
Apple & Pear Crumble

Coconut Vegan Ice Cream GF

Paired with Nyetimber Cuvee Cherié

Dinner and Masterclass
Wednesday 26 November from 6:30pm

Please ask a member of the team should you require any allergen information. All prices include VAT.
A discretionary 12.5% service charge will be added to your bill. Adults need around 2000 kcal a day.

Please speak to a member of the team for Vegan and Vegetarian options. 




