
 

ON ARRIVAL
Brut, Wiston Estate, Sussex, England, NV 

 
SNACKS
"a tasting"

 
WARM MORECAMBE BAY OYSTERS

cucumber and Baika Caviar
Blanc de Blanc, Wiston Estate, NV 

 
HEBREDIAN SCALLOP

Wakame, dashi, Oscietra Caviar
Vintage Cuvee, Wiston Estate, 2016

 
LANCASHIRE BLACKPUDDING

pink trout, watercress and mustard sauce
Vintage Rose, Wiston Estate, 2014

 
WILD CUMBRIAN FALLOW DEER

caviar salt, pressed celeriac and. foraged mushrooms, 
kohlrabi moons, pickled damsons

Pinot Noir, Wiston Estate, 2020

 
WHITE CHOCOLATE

Darenki Caviar, raspberries, rose water
Brut Rose, Wiston Estate, NV 

 
 

Petit Fours

WISTON ESTATE & PETROSIAN CAVIAR 
WINE & FOOD TASTING

THURSDAY, 10th NOVEMBER 2022

As we only use the freshest seasonal ingredients, menus are subject to change. A discretionary 10% service charge will be added to your bill. Please be aware that all our food is
prepared in a kitchen where nuts, cereals containing gluten and other allergens are present, therefore we cannot guarantee that our dishes will be allergen free. Game may

contain shot and fish may contain bones. If you have any food allergies or an intolerance query, please speak to a member of the team who will be happy to help.


