
Nyetimber Dinner
Wednesday 25 September 2024 – 7pm

Reception – Canapés
Nyetimber Classic Cuvée 2010

Galantine of Guinea Fowl and Duck Liver
 – pear and blackberry
Nyetimber Rosé MV

Isle of Wight Tomato Consummé
– Portland crab, lobster, Exmoor caviar

Nyetimber Rosé MV

Roast Hand-dived Orkney Scallop
– celeriac, apple, cucumber

Nyetimber Blanc de Blancs 2016

Roast Fillet of Rose Veal
– braised veal cheek, Roscoff onion, Jerusalem artichoke

1086 by Nyetimber Rosé 2010

Lemon Meringue Tartlet
– lemon and pistachio gelato

Nyetimber Cuvée Chèrie MV

Coffee – Petits Fours

£160 


