
An evening exploring English wine with Balfour Winery 
£55 per person

Nanette’s Rosé 

Heritage tomato & whipped Lancashire cheese, toasted sourdough,  

elderflower & basil dressing 

 

Liberty’s Bacchus 

Spiced mackerel Scotch egg, pickled cucumber salad,  

green herb raita, coriander 

 

Skye’s Chardonnay 

Hot smoked chicken, broad beans & wild garlic, braised leeks,  

sweetcorn purée, crispy chicken skin, tarragon oil 

 

Luke’s Pinot Noir 

Roast pork belly glazed with cherry & Jake’s cider, Pinot Noir braised

 red cabbage, compressed apple, crispy onions 

 

Leslie’s Sparkling Rosé 

Rosé & Vimto jelly summer pudding, mixed British fruits in rosé 

and Vimto jelly, clotted cream

Whilst we make every effort to minimise cross contamination please be aware that our dishes are 
prepared in an environment where allergens are present. If you have an intolerance or allergy please 

ask for the manager. A discretionary service charge of 12.5% is added to the bill.


