
 

 
 

A Grand Tour Wine Dinner 
 

£175 per person  
 

Champagne & Canapés  
 
 

*****  
 

To Start 
 

Fermented Guinness Bread, Crème Fraiche Butter 

East Coast Halibut, Champagne & Mussel Sauce 

Macon-Verze, Les Chenes, Domaines Leflaive, 2017 

Puligny Montrachet, Les Combettes, Premier Cru, Francois Carillon, 2011 

 
*****  

 
Mains 

 
 

BBQ Thirkleby Duck Breast, Pistachio, Duck Bon Bon 
 
 

Morey St Denis Premier Cru Les Ruchots Domaine Arlaud 2005 
 

Yorkshire Beef Sirloin, Braised Shin & Heart Faggot, Jerusalem Artichoke 
 

Chateau La Fleur Petrus, Pomerol, 2008 
Chateauneuf du Pape, Cuvee Speciale, Tardieu Laurent, 2006 

 
*****  

 
To Finish 

 

Michel Cluizel Bitter Chocolate Custard, Black Sesame, Yuzu, Roasted Banana 

Graham's, 1983 

 
 
 
 


