
If  you have a food allergy, intolerance or sensitivity,  please speak to your 
server about ingredients in our dishes before you order your meal.

  All prices are inclusive of  VAT.

DINNER MASTERCLASS

£ 200 

FOOD PAIRING                                                                                        STAG’S LEAP WINE CELLARS

  
AVETA SAUVIGNON BLANC, 

NAPA VALLEY 2023                                                   

CASK 23 CABERNET SAUVIGNON,
NAPA VALLEY 2019

KARIA CHARDONNAY, 
NAPA VALLEY 2022

ARTEMIS CABERNET SAUVIGNON, 
NAPA VALLEY 2021

( 125 ml Glass)

FAY CABERNET SAUVIGNON,
NAPA VALLEY 2021

An unforgettable experience with an Antinori ambassador

10
TH

 OF SEPTEMBER 2025

7.30  PM

POLLO AL MATTONE

Marinated chicken thigh, tomatoes, peppers,
onions, lemon zest    

CRUDO DI RICCIOLA TARTUFATO

 Yellowtails sashimi, truffle, with Sicilian lemon 
and soy sauce

PAPPARDELLE AL RAGU’ DI CINGHIALE

Pappardelle with wild boar ragu’

SELEZIONE DI FORMAGGI                                                                                        
Selection of  cheeses   

CANTINETTA CHEESECAKE                                                                                      
Homemade vanilla cheesecake, hazelnuts crust, 

strawberries  


