
 

SIP TASTING MENU  
 

We have picked our favourite wines and paired them with our favourite dishes for you to 
enjoy – a perfect match! A 50ml “Sip” of each wine has been selected to accompany and 

compliment the dishes below. 

 

Tasting Menu 1 - £20.00 Per Person  

Dish: Bruschetta  

Wine: Eidosela Albarino 2017, Rias Baixas, Spain (White)  
Dry, lively and zippy. This Albarino from North West Spain is the perfect wine to invigorate 
you, whet your appetite and enjoy with the basil, tomato & red onion flavours of Bruschetta.  
 

Dish: Crispy Calamari with Aioli  

Wine: Oliver Zeter Sauvignon Blanc Fumé 2016, Pfalz, Germany (White)  
“Lightly sweet and grassy on the nose with some floral notes and real fatness of fruit. Rather 
exotic” – 16.5 www.jancisrobinson.com. This is oak-aged Sauvignon Blanc, giving it a smoky 
finish and balances perfectly with the smoked paprika flavours of the calamari.  
 

Dish: Slow Braised Ox Cheek served in a Red Wine Jus with Basmati Rice  

Wine: Bolyki Egri Bikaver (“Bull’s Blood”) 2015, Eger, Hungary (Red)  
A beautifully made wine aged in Hungarian oak barrels for 9 months and rested in bottle for 
a further year. Concentrated, intensely coloured, with a core of dark, almost tarry fruit and 
elegant red cherry aromas. Definitely the perfect match to Braised Ox Cheek.  

  

Tasting Menu 2 - £20.00 Per Person  

  

Dish: Tomato & Basil Arancini, Truffle and Balsamic Mayonnaise   

Wine: Oliver Zeter Grauburgunder 2017, Pfalz, Germany (White)  
A wine of stunning freshness and elegance, beautifully reflecting the varietal character of the 
Grauburgnder grape (that’s German for Pinot Grigio!). The freshness of the wine cuts through 
the creamy, rich textures of the dish perfectly.  
 

Dish: Grilled Mackerel with Orange and Almond  

Wine: S. A. Prüm Artwork Pinot Noir Rosé 2015, Mosel, Germany (Rosé)  
A wine with finesse balanced by crisp acidity. The fruit and red berry finish gives it a sweet 
edge that compliments the orange and almond flavours of the dish.  
 

Dish: Slow Cooked Chicken, Chorizo, Tomato and Chic Pea Cassolette  

Wine: Rancho Zabaco Sonoma Heritage Zinfandel 2014, Sonoma, USA (Red)  
A dish with spice and Chorizo flavours needs something rich, but not too heavy to 
accompany it. This big and bold “Zin” is the perfect match; blackberry and raspberry with 
subtle hints of pepper.  
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SIP VEGETARIAN TASTING MENU  
 

Each person receives a 50ml “Sip” of our vegetarian wines selected to compliment the sharing 

platter below at a set price of £27.50 for two people.  
 

  

Dish: Vegetarian Platter – Hummus, Pitta, Olives, Sun Blushed Tomatoes, Feta, Mediterranean 
Couscous, Griddled Halloumi & Roasted Red Pepper, Green Olive Tapenade and Mini 
Bruschetta, served with Breads  
  

Wine: Eidosela Albarino 2017, Rias Baixas, Spain (White)  
Dry, lively and zippy. This Albarino from North West Spain is the perfect wine to invigorate you, whet your 
appetite, and to enjoy with the basil, tomato and red onion flavours of the Mini Bruschetta.  

  

Wine: Oliver Zeter Sauvignon Blanc Fumé 2016, Pfalz, Germany (White)  
“Lightly sweet and grassy on the nose with some floral notes and real fatness of fruit. Rather exotic” – 16.5 
www.jancisrobinson.com. This is oak-aged Sauvignon Blanc, giving it a smoky finish and balances perfectly with 
the Griddled Halloumi and Roasted Red Pepper.  

  

Wine: Petites Estones Negra, Catalonia, Spain (Red)  
A light-to-medium-bodied red using the grapes Garnacha and Sanso. Primary aromas of red fruit mixed 
with a spicy touch and balsamic notes with eucalyptus, and white pepper. Good acidity and a long aftertaste. 
Great with the couscous, feta and sun blushed tomatoes  
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