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Canapés
Nyetimber Classic Cuvée

paired with
Wild mushroom crostini,

crab arancini

Starter
Nyetimber Rosé

paired with 
Guinea fowl and

parma ham terrine

Main
Nyetimber Tillington

paired with 
Miso glazed black cod,

samphire, creamed parsnip

Dessert
Nyetimber Cuvée Cherie

paired with 
Lemon curd and mascarpone tart


