
 

For information relating to allergens within our food, please request to view our 
allergen matrix.  

 

 

Friday 16th January  

Sael Wine Club  £85 Per person 

Snack 
Marmite English custard tart & Brioche roll, beef dripping 

NV Sauska, Sparkling Rosé, Tokaj 

To Start 
Woodfire crown prince squash  

Stilton, sage vinaigrette 

Or 
Twice baked souffle  

Montgomery cheddar 

2024 Jim Barry, ‘Watervale’, Clare Valley, Australia  
Or 

2024 Terre Antiche, Gavi di Gavi, Piedmont, Italy  

Mains 
Norfolk Chicken pie  

Chicken Gravy 

Or 

Cornish cod cheeks, smoked bacon 

2023 Carménère Château Los Boldos, ‘Gran Reserva’, Cachapoal, Chile 
Or 

2019 János Márkvárt, Bull's Blood, Bikavér, Hungary 

Sweet 

‘Horlicks’ Ice Cream 

Malt ice cream, warm chocolate mousse, buckwheat, hazelnut 

2019 Péter Pince, Tokaj Szamorodni, Tokaj, Hungary 


