HIDE TASTING DINNER

SAMPLE MENU & WINE FLIGHT

TICKTON’S LITTLE SNACKS
with a saucer of champagne

Ox cheek nugget
Bridlington crab, tapioca cracker
Fine fettle, pickled girolle

BROWN BUTTER SOURDOUGH
Charcoal cheese custard, fresh autumn truffles
Chateau Musar 2010, 100ml

AGED LEVEN DUCK LEG
hoisin, duck broth
Pinot Noir Reserve 2017, Oliver Zeter, Pfalz

LINE CAUGHT HALIBUT
Jerusalem artichoke, chicken jus
Reserve Chardonnay 2019, Daou, Paso Robles

WAGYU SIRLOIN
pressed cheek, onion
Saint Estéphe d'Ormes de Pez, 2016

BUTTERMILK
cucumber, dill
Tokaji Asza 5 Puttonyos 2011, Disznoko

MANGO
yuzu, coconut
Chateau Haut Bergeron 2016, Sauternes

7 courses £65 | Wine flight £35
Additional cheese course option £10
Coffee and Tickton Truffles £4.75



