
ON ARRIVAL
Balfour The 1503 Classic Cuvée

Truffle and Ogleshield cheese gougères (V)

FIRST COURSE
Balfour The 1503 Rosé 2023

Oysters cooked in Balfour The 1503 butter sauce, 
local cucumber (NGCI)

MIDDLE COURSE
Balfour The 1503 Chardonnay

Scallops, celeriac purée, smoked pancetta, 
sherry vinegar and basil (NGCI)

MAIN COURSE
Balfour The 1503 Pinot Noir

English venison loin, sticky red cabbage, local oyster
mushrooms, sour cherries and dauphinoise potatoes (NGCI)

DESSERT
Balfour The 1503 Rosé NV

Sticky toffee pudding with vanilla ice cream (V)
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