
2024 Pomino Bianco, Frescobaldi – Italy 12.5%

Fresh and vibrant, this chardonnay and pinot bianco blend is bursting 
with bright citrus, white peach and delicate floral notes. Its crisp acidity 
balances the rich, savoury flavours, while the fresh fruit character lifts the 
fragrant spices. A refreshing match that lets every bite (and sip) shine. 

2022 Chinon Tradition, Pierre Sourdais – France 12.5% 

Juicy and expressive, this 100% cabernet franc is packed with bright 
red berry fruit, gentle spice and soft herbal notes. Its fresh acidity 
balances the buttery brioche and cooling coconut yoghurt, while the 
vibrant fruit enhances the warming spices, fragrant coriander chutney 
and bursts of pomegranate, creating a beautifully balanced finish.

2024 Roero Arneis Serra Lupini, Azienda Agricola Negro – Italy 13%

Soft and fragrant, this Piedmont white is bursting with ripe peach, 
yellow fruit and delicate tropical notes. Its fresh acidity complements 
the earthy beetroot and creamy goat’s cheese, while leaving a bright, 
refreshing finish that ties every element together.

Wine Flight
£40 per person



2024 Lugana, Ottella – Italy 12.5%

Bright and expressive, this turbiana from the southern shores of Lake 
Garda is filled with citrus, exotic fruit and delicate hints of candied 
peel. Its refreshing acidity cuts through the richness, while ripe fruit 
notes enhance the dish’s vibrant flavours, resulting in a beautifully 
balanced pairing from the first bite to the last sip.

2023 Moscato d’Asti DOCG, Bricco Quaglia, Organic – Italy 5.5%

Elegant and aromatic, this moscato is bursting with floral aromas, 
ripe fruit flavours and a gentle sparkle. Its sweet, refreshing character 
beautifully complements the fresh summer berries, strawberry sorbet 
and crisp meringue, while the lightly bitter finish balances the creamy 
mint & matcha parfait for a dessert pairing that’s full of fun, flavour 
and a hint of sparkle.


