THACKERAYS TASTING MENU WINE FLIGHT JUNE 2024
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TUNA TARTARE ROAST DUCK BARBEQUED LOB- AGED FILLET OF WHIPPED LEMON RASPBERRY
Compressed Water- BREAST STER TAIL SCOTTISH BEEF TUNWORTH MERINGUE SOUFFLE
melon, Stem Ginger, Confit Leg Tart, Prawn and Courgette  Poached Globe Arti-  Baked Apple, Linseed  Curd, Sponge, Sorbet, Vanilla Cus-
Kohlrabi Beetroot, Honey and Cannelloni, Cherry choke, Braised Ox Cracker, Rosemary Granita tard

"Tra¢" Traminac, Vinari- Thyme Tomato Cheek, Chimichurri ke Fine white Port, yobernet Franc Ice
ja Dalia, Negotin Valley,  pocamadre Criolla, Fin-  Semillon/Vermentino/ Ayalon Valley Red, Clos ~ Douro, Portugal N.V. io, Canada 2019

Serbia 2022 ca Suarez, Paraje Alta-  Muscat/Viognier, Sigurd de Gat, Judea 2015

mira, Uco Valley, Ar- Wines, Clare Valley,

gentina 2022 South Australia 2022



