
 

 

Canapés 
Brut ,  Wiston Estate  

 

A Taste of Great Britain  
w i t h  E d  K e i t h  f r o m  H a l l g a r t e n  &  N o v u m  W i n e s  

Join us for an evening celebrating the nostalgic British staples that defined my childhood, reimagined through the 
precision of classical French techniques. Each course takes a humble, familiar classic & elevates it into a refined, 

modern expression. Sit back, enjoy the journey, and prepare to see comfort food in a whole new light. 

Traditional chip butty 
Potato mille-feuille, toasted brioche, pomme puree, matchstick potato, malt vinegar v 

New Hall  S ingle  Estate  P inot Precoce  Rose  
 

Classic fish cake 
Black cod ballotine, parsley & white wine velouté, crispy capers 

Chardonnay ,  Roman Road,  S impsons  Wine  Estate   
 

Spaghetti  bolognaise 
Handmade ravioli, 48hr oxtail ragu, confit egg yolk, old Winchester, beef consommé  

Pinot Noir ,  Rabbit  Hole ,  S impsons  Wine  Estate  
 

Dandelion & burdock sorbet  
Sour cherries v, vg, gf 

Rosé  Brut ,  London Clay  
 

Chocolate crunch & pink custard  
Valrhona chocolate fondant, dark chocolate soil, wild strawberry anglaise v 

 
 
 

Petit  fours 
S e r v e d  w i t h  t e a  &  c o f f e e  

Reserve your table  
£90.00 per guest to include all wine pairings 

Friday 16th October - arrive from 7:00pm 
Limited tickets available, e-mail events@worlingtonhall.com to book 

£25.00 non-refundable deposit required within 48 hours of booking your table. 
Unfortunately, we are unable to adapt the dishes on this menu to cater for dietary restrictions. 

N  –  C o n t a i n s  N u t s         V  -  V e g e t a r i a n          V G  –  V e g a n            V G O  –  V e g a n  o p t i o n            
V O  –  V e g e t a r i a n  o p t i o n     G F  -  G l u t e n  F r e e         G F O  –  G l u t e n  f r e e  o p t i o n  

D F  –  D a i r y  F r e e        D F O  –  D a i r y  F r e e  O p t i o n  
 

P l e a s e  s p e a k  t o  o u r  t e a m  r e g a r d i n g  a n y  d i e t a r y  r e q u i r e m e n t s  o r  i n t o l e r a n c e s  

 

‘ Full  English Breakfast ’  

Crisp hashbrown, topped with each 
component of the classic breakfast staple 

‘Classic English roast ’  

Micro-Yorkshire pudding, beef striploin, 
pomme puree, horse radish cream 

‘ F ish & chips ’  

Potato pave, battered cod, yuzu tartare, 
malt vinegar 

Jaffa cake 

Genoise sponge, blood orange gel,  
dark chocolate v 

Classic bourbon biscuit 
Chocolate sable, espresso ganache 

Quality  Street 

Salted caramel butter truffle v, gf 


