
 
 
 

 

Should you have an allergy of any kind, please advise the waiting staff. A menu detailing allergens is available on request. 
Whilst every effort is made to be extremely careful, it is with regret that we cannot guarantee any of our food/drinks will be free 

of any traces of allergens, including peanuts.  "An optional 7.5% service charge will be applied to your bill. 100% of the service 
charge is distributed fairly and transparently among all staff". All prices include VAT. 

 
 

  
 
 
 

 
CENTRAL AND EASTERN EUROPEAN 

   WINE DINNER  
 

Wednesday 29th April 2026 
£94.95  

 

Satin Blanc de Noir Brut 2018, Logodaj Winery, Struma Valley, Bulgaria 

- 
 

 tuna tacos with citrus ponzu dressing                                                                                                              
Assyrtiko Agia Triada Single Vineyard 2025, Ktima Apostolidi, Macedonia, Greece 

 
- 
 

poached and roasted chicken breast, grilled English asparagus, pancetta 
 and potato purée 

Pinot Gris Skin Contact 2023, Zavec Brothers, Haloze, Styria, Slovenia 
 
- 

 
Mibrasa grilled pork chop, warm celeriac remoulade 

Rosturi Merlot, Cabernet Sauvignon & Feteasca Neagra 2022, Crama DeMatei, Dealu Mare, Romania 
 

- 
 

dark chocolate Black Forest gateaux 
Noble Mavrud 2020, Zagreus Winery, Thracian Valley, Bulgaria 

 
  
 


