
 

E N G L I S H  W I N E  W E E K  E S C A P E  

R AT H F I N N Y  X  B I G  G R E E N  E G G  

 
S A M P L E  D I N N E R  M E N U  

2 5 t h  J U N E  
 

 
 

Cedar plank rock oysters, elderflower vinegar, cucumber  
 

Iced almonds gazpacho, grape, dill  
 

BBQ sardines on toast 

Rathfinny Classic Cuvée 2019, Sussex, England 

 
__ 

 

Sourdough and whipped butter 
 

__ 

 
 

S T A R T E R  
 

Grilled globe artichokes, broad beans, Cornish red mullet, aioli  

Cradle Valley Pinot Gris 2023, Sussex England 

 
__ 

 

M A I N  
  

Sirloin of South Downs beef cooked over coals, Tokyo turnips, wild herb dressing  

Cradle Valley Pinot Noir 2022, Sussex, England 

 
 

A L L  S E R V E D  W I T H   
 

Baked bone marrow, herb crust  
Served with nasturtium and fennel salad   

BBQ truffled jackets  
 

__ 
 

D E S S E R T   
 

Milk ice cream, Sussex berries warmed over pine, sorrel, smoked madeleines, toffee sauce  

Rathfinny Classic Cuvée 2019, Sussex, England 
 

 
Food and wine pairings are included in your package fee. 

Dietary modifications can be catered for if requested in advance. 
 Unfortunately, we cannot cater for vegans with this menu. 


