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A menu created to comp|emenf the excepfion(ﬂ
wines and whiskies of the Pol Roger Portfolio,
showcosing signature Roots dishes o1|ongsic|e
seasonal Yorkshire produce and ’rhoughhcu| pairings
designed to bring each producer's character to life.

Oldstead Charcuterie
Aged Beef Toast

Hay Smoked Trout | Killeen | Dill
Brut Reserve, Pol Roger NV.

Scallop | Celeriac | Spruce
Reserve du Vaudon Chablis, Drouhin-Vaudon 2023

Aged Sirloin | Bearnaise | Garden Salad
Chorey-Les-Beaune, Joseph Drouhin 2022
Clos des Mouches, Joseph Drouhin 2016

Root Vegetable French Toast
Rich Demi-Sec, Pol Roger NV.

Strawberry | Sweet Cicely

Black Squash Miso | Cherry
Glenfarclas Old Fashioned

£195 | Please note that a discretionary service
charge of 12.5% will be added to your bill, which
is shared between all staff.



