
 

Read’s Tasting Menu. 
 

We offer this menu for the whole table at £80.00 per person. 

We are delighted to suggest a selection 

      of wines to accompany this menu for £50.00 per person. 
 
 

Savoury nibbles. 

 

Our Own Marinated Beetroot 

Ellie’s Dairy Goat’s Cheese, Hazelnuts, 

Basil, Pickled Shallots. 
HEPPINGTON CHARDONNAY 2021 

 

Chicken Liver Parfait 

Homemade Chutney,  

Toasted Brioche. 
HEIDERER-MAYER GRUNER VELTLINER 2021 

 

Fillet of Sea Bass 

Baby Spinach, Cherry Tomato Coulis. 
PANOS LANTIDES ASSYRTIKO/MALAGOUZIA 2022 

 

Roast Kentish Lamb 

Mediterranean Vegetables,  

Rosemary Jus. 
ODISSEIA 2019 

or 

Breast of Gressingham Duckling 

Sweetheart Cabbage, 

Caramelised Orange Sauce. 
ODISSEIA 2019 

 

Hot Raspberry Souffle 

Vanilla Ice-Cream. 
 

British Cheese Selection 

 Home-made Fruit Bread. 
TAYLOR’S LATE BOTTLED VINTAGE 2017 


