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NYETIMBER DINNER

Tempura oyster with marinated cucumber, Granny
Smith, and salmon roe
Nyetimber Classic Cuvée, Multi-Vintage

White crab salad on French toast-style crab brioche with fresh herbs
Nyetimber Blanc de Blancs, 2017

Olive oil-poached chicken breast with tarragon potato dumplings,
chicken consommé, and cauliflower mushroom
1086 by Nyetimber, 2014

Barbecue quail with pearl barley and blackberries
1086 by Nyetimber Rosé, 2016

Baked apple mille-feuille with roast apple crémeux, vanilla creme
diplomate, and apple sorbet
Nyetimber Cuvée Chérie Demi-Sec, Multi-Vintage

For those with specific allergens that would like to know more about the dishes
on our menus, please ask a member of our team who will be glad to assist.



