HANS

BAR & GRILL

CHELSEA WINE TABLE

IN PARTNERSHIP WITH NYETIMBER
THURSDAY 197" FEB

THYME ROASTED CELERIAC

Truffle butter sauce, brioche crumbs

Nyetimber Blanc de Blancs 2017

GUINEA FOWL

Parsley root, fig, toasted oats, confit leg
1086 by Nyetimber Rosé 2016

YORKSHIRE RHUBARB

Poached stem, burnt custard, rhubarb sorbet

Nyetimber Cuvee Chérie, Demi-Sec MV

TWICE BAKED SOUFFLE

Isle of mull cheddar, apple & walnuts
Nyetimber Tillington Single Vineyard 2016

NYETIMBER

PRODUCT ©rF ENGLAND

For dietary requirements and food allergies, please ask a member of our team for assistance. All prices
are inclusive of VAT. A discretionary service charge of 12.5% will be added to your bill which goes directly

to our team. Please note that our wine pairing changes weekly to enhance your experience



