ADY¥Ms

Option 1 £70

2019 Furmint, Disznoké
Tokaj, Hungary

2017 Sauvignon Blanc, Meltwater
Marlborough, New Zealand

2018 Chardonnay, ‘Clonale’, Kooyong

Mornington Peninsula, Australia

2017 Spatburgunder, Hanewald-Schwerdt

Pfalz, Germany

2017 Dolcetto d’Alba ‘Mandorlo’, Elvio Cogno
Piedmont, Italy

2014 Coteaux du Layon Beaulieu, ‘UAnclaie’, Chateau Pierre Bise
Loire, France

Tasting Wine

Option 2 £115

NV A D Coutelas, Cuvee 1809,

Champagne, France

2018 Mller Thurgau, ‘Sass Rigais’, Manni Nossing
Sadtirol, Italy

2013 Meursault-Blagny 1er Cru, Antoine Jobard
Burgundy, France

2013 Coteaux Champenois, ‘La Cote aux Infants’, Bollinger
Champagne, France

2012 Brunello di Montalcino, Poggio Landi
Tuscany, ltaly

2017 Riesling Auslese, Wehlener Sonnenuhr, J.J. Prim

Mosel, Germany



