
Scottish Langoustine & Truffled Goat’s Curd

Paired with 

2020 Pouilly Fuissé, Clos Varambon, Château des Rontets, Burgundy, France

Mafaldine, Truffle Pecorino, Porcini & Egg Yolk 

Paired with

 2020 Chianti Rufina, Selvapiana, Tuscany, Italy

 

Roasted Skate, Salsify, Cockles & Brown Butter 

Paired with

2018 Riesling Reserve, Trimbach, Alsace, France

 

Grilled Rose Veal, Dandelion, Artichoke & Truffle Sauce 

Paired with

2012 Barolo Bricco Fiasco Azelia, Piedmont, Italy

 

Basque Cheesecake, Mascarpone & Truffle

Paired with

Antique Pedro Ximenez, Fernando de Castilla, Andalucia, Spain

B L AC K  T RU F F L E  F E A S T 

wi th  L I B E RT Y  W I N E S

All prices include VAT. An optional 15% service charge will be included on your bill. Allergens? Please tell your server.
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