
 

 
 

Somm’s Table Dinner Sample Menu 
 £300 per head 

 

South Coast Octopus,  

Apple & Tarragon Puree, Pork Sauce 

Danbury Ridge, Chelmsford, Essex 2018 
 

 

~ 
 

Salt Baked Celeriac, 

Wiltshire Truffle, Devon Blue & Caramelised Walnut  

R.Lopez de Herredia ‘Viña Tondonia’  Blanco  

Rioja Alta Reserva, Spain 2010  
 

 

~ 
 

`Gigha` Fillet of Halibut  

Brown Shrimp, Cauliflower & Roasted Chicken Sauce  

Domain Francoise Andre, Corton-Charlemange Grand Cru 

Burgundy, France 2017 

 

~ 
 

Elston Farm Venison, Chuckleberry Glaze 

Beetroot Puree, Cavolo Nero & Single Origin Chocolate 

Massolino ‘Vigna Rionda’, Serralunga, Barolo, Piemonte, Italy 2012  
 

~ 
 

Trinity Burnt Cream 
 

Oremus, Tokaji Aszu, 6 Puttonyos, Tokaj, Hungary, 2000  


