
   
 
 

Cool English Wines and Hot English Puddings 

Thursday 14th November at 7.15pm 

 

Canapes 

Lobster croquettes 

Charmat Sparkling Rosé 

___________ 

1st course 

Manx scallop, caramelized apple and chicken skin 

Bacchus 2017 

___________ 

2nd course 

Local crab salad, herby mayo, cucumber and lemon verbena jelly, mint and cress 

Silex Blanc 

___________ 

Main Course 

Halibut, smoked bacon, artichokes & wild mushrooms cooked in a paper parcel 

Pinot Noir Précoce 

___________ 

Dessert 

A trio of hot mini desserts – chocolate fondant tartlet, sticky toffee pudding butterscotch 

sauce, spiced rice pudding with a roasted plum and locally foraged blackberry compote 

Chateaux Partarrieu, Sauternes/Flint Rosé 

 

£60 per person 

 

 

 

 

 



   
 
 

Showcased Wines 

Flint vineyard is based in the sunny and sheltered Waveney Valley in south Norfolk where 

winemaker Ben Witchell crafts wines using a blend of innovation and a respect for tradition. 

We are delighted to be able to bring you an expertly paired menu to showcase each of our 

dishes and accompanying wines. 

 

Charmat Sparkling Rosé 

The perfect aperitif. This wine is a blend of four aromatic German grape varieties: Solaris, 

Reichenstiner, Cabernet Cortis and Rondo producing a vibrantly coloured wine, fruit forward 

in youth developing more complex flavours of praline and sweet herbs. 

___________ 

Flint Vineyard’s Bacchus 2017 

Named by The Independent as Indy Best Buy English Still Wine 2018 and included in The 

Times Top 50 White Wines. A vibrant yet delicate wine, The nose is floral with a peppery 

spice, citrus fruit and a mineral background.  

___________ 

Pinot Noir Précoce 

A close relative of Pinot Noir that ripens very early and is particularly suited to England’s 

climate.  The grapes were hand-picked at perfect ripeness, following an almost perfect grape 

growing season with hot and dry weather that encouraged small, concentrated berries 

___________ 

Chateaux Partarrieu, Sauternes, Bordeaux 

Lovely honeyed Sauternes, full and rich with bags of dried fruit, honey and sweet spice 

flavours. 

___________ 

Flint Rosé 

This rosé is a blend of two very distinct early ripening grape varieties: Cabernet Cortis and 

Rondo with naturally yielding beautiful, bright pink juice from each variety. 


