
 
 

     Head chef Chris Rees 

 

Introduces  
 

Italian Wine Evening 
 

 

Special Guest speaker  
Robert Neill, Neill Wine 

6th of June 2019  
 
 

Canapé and wine reception  
Casa Gheller Prosecco Valdobbiadene DOCG NV, Veneto 

 

*** 
 

Cured scallops, peas, radish, buttermilk   
Cantine Neirano Gavi 2017, Piedmont 

 

*** 
 

Local quail, asparagus, mustard, tarragon 
Nittardi Casanuova Vigna Doghessa Chianti Classico DOCG 2016, Tuscany 

 

*** 
 

Halibut, miso, courgette flower, chicken skin 
Amarano Greco di Tufo 2016 DOCG, Campania 

 

*** 
 

Irish lamb, tomato, fennel, white beans 
Cantine Torri Bakan Montepulciano D’Abruzzo DOCG 2014, Abruzzo 

 

*** 
 

Strawberry parfait, pistachio, lemon curd 
Casa Gheller Dolce NV, Veneto 

 
 
 
 
 
 

£95.00 per person 


