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GUSBOURNE

TO START

No-Dig Garden ceviche croute, truffle & fennel pesto (ve)
Manchego & thyme shortbreads

2021 Gusbourne Brut Reserve

FISH GOURSE
Brixham Hake, mussels, white wine, garlic, fennel, chive

2022 Gusbourne Chardonnay Guinevere

THE MAIN EVENT
COOKED OVER THE FIRE ON THE SOMERSET GRILL

Thyme & honey leg of Ston Easton lamb
Christal potatoes, pickled shallots, dill
Heritage tomato, balsamic, basil
No-dig savoy, pink panther onion, balsamic, tarragon

2022 Gusbourne Pinot Noir

TO FINISH

Plum, apple & lovage oat crumble, vanilla anglaise, cream, berries

2019 Gusbourne Rosé




