
Smoked Chalk Stream Trout 
Chive buttermilk blinis, lime caviar 

Goats Cheese Croustade 
Whipped Ragstone cheese, prosciutto, pomegranate 

Gusbourne Blanc de Blancs 2019 

Scallops 
Cumin-crusted scallop, cauliflower, pickled carrot, curry oil  

Gusbourne Brut Reserve 2021 

Beef Carpaccio  
Horseradish beef carpaccio, mustard,  tarragon, roasted grapes  

Gusbourne Blanc de Noirs 2020 

Lamb Rump 
Fire-grilled rump of lamb, parmesan crust, peas, mint, potato fondant, thyme jus 

Gusbourne Pinot Noir 2022 

‘Cherry Bakewell’ 
Cherry sorbet, roasted almond gelato, plum rum syrup, sable crumb  

Pavlova  
Late summer berry and blackcurrant pavlova, vanilla mascarpone, lemon curd and 

cassis  
Gusbourne Brut Rosé 2019

  


