
WOODCHURCHWINE DINNER

WINTER TASTING MENU
each course accompanied by 100ml tasting wines

£90 PER PERSON
23RD January 2025 6:45pm arrival for 7pm start

HOSTED BY GRAHAM BARBOUR
Partner at Woodchurch Wine Estate

Snacks
Classic Brut NV

_______

Rye Bay Scallops
celeriac puree, chicken & elderflower jus

Field White 2022
_______

Winter Vegetable & Pheasant Terrine
herb emulsion, pickled baby onion, toasted sourdough

Still Rosé 2023
_______

Folkestone Cod
brown shrimp butter sauce, potato, samphire

Chardonnay Brut 2017
_______

Duck Breast
parsnip puree, pickled blackberries, duck jus

Pinot Noir 2020
_______

Red Fruit Mousse
whipped crème fraiche, white chocolate tuille

Rosé Brut 2020

Eating raw fish, shellfish, eggs or meat increases the risk of foodborne illnesses.
Although every effort is made to accommodate food allergies,
we’re afraid we cannot always guarantee meeting your needs.


