TASTE OF HOME ICONIC PAIRING

Oyster Chawanmushi, Caviar, Lovage, Lemon Verbena MV Grand Cuvée, 170¢me Edition, Krug, Champagne, France

Bread, Butter, Dripping, Beef Tea *

SHAUN RANKIN

AT GRANTLEY HALL

Jerusalem Artichoke Quiche, Hen Of The Woods, Truffle
2019 Malvasia, Ramilo, Colares, Portugal

Scallop, Sea Buckthorn, Kohlrabi
2023 Cétes du Rhéne, Chateau-Grillet, Cotes du Rhéne, France

Venison, Celeriac, Blackcurrant
2010 Tignanello, Antinori, Tuscany, Italy

Pumpkin Magnum

Parsnip, Heather Honey, Chicory Root )
1997 Sauternes, Chateau d'Yquem, Bordeaux, France

Darling Blue Cheese, Apple, Caramel NV Signature Olerasay 4°, Straw Wine, Chenin Blanc,

Sweets South Africa

£180 £250

SAMPLE MENU

Allergen information is available upon request. Please advise us of any allergies or dietary requirements. All prices are inclusive of VAT.
A discretionary 12.5% service charge will be added to your bill.



