Supper Club: Soil to Pub

20" August 2025

Courgette Fritters, Goat’s Curd
Devaux Champagne, “Cuvée D” 7 years on lees, NV

Marinated Aubergine, Celery Leaf, Herb Cracker

Cantina Terlano, Terlaner Rosé, Alto Adige, Italy, 2024

Braised Lamb, Summer Beans, Green Sauce

Ramon Bilbao, Limite Sur Garnacha, Rioja, Spain, 2020

Fresh Cheese Ice Cream, Preserved Fig, Fig Leaf
Kikelet, Late Harvest Tokaji, Hungary, 2021

Wine pairings are optional and can be added for £40 per person.

12.5% service charge will be added to your final bill.
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