
Wednesday 23rd July – Arrival 7pm

Course One

Native lobster & scallop raviolo, bisque, sea vegetables, 
paired with Secret de Léoube Rosé

Course Two

South Coast mackerel fillet,  
summer garden salad, Amalfi lemon dressing, 
paired with Léoube Blanc Collector

Main Course

Gressingham duck breast, onion tart tian,  
Valençay parfait, honey & fig reduction, 
paired with Château Léoube Rouge

Dessert

Mille-feuille, Kentish strawberries & Chantilly cream, 
paired with Sparkling Love by Léoube Rosé

An Evening withAn Evening with

Join us for a night of luxury & flavour
for £89 per person


