£115 PER PERSON
14™MAY 2024 6:45pm arrival for 7pm start

HOSTED BY HENRY RYMILL
Sales & Events Manager at Simpsons Wine Estate

Cured Folkestone Wild Bass
Citrus dressing, orange, bitter leaves
Chalklands Classic Cuvée NV

Herb & Mustard Marinated Beef
British truffle emulsion, aged parmesan, rocket
Derringstone Pinot Meunier 2022

Folkestone Crab

Whipped avocado, black garlic, fennel & dill salad, toasted sourdough
Railway Hill Rosé 2022

Catch Of The Day
Wild garlic hollandaise, coastal greens
Roman Road Chardonnay 2022

Owlay Farm’s Lion’s Mane Mushroom Steak
Frisée & chicory salad, mushroom consommé
Rabbit Hole Pinot Noir 2022

Baked Chaucer
Ale chutney, toasted brioche
White Cliffs Blanc de Blancs 2018

Guanaja Chocolate Mousse
Yuzu, blackberry sorbet
Canterbury Rose Sparkling Rosé 2020



