
Drink Reception 
Savia Viva Cava Brut Reserva,  Penedes  NV

C H E L S E A  W I N E  T A B L E
T H E  F L A V O U R S  O F  S P A I N

P R E S E N T E D  B Y  D A V Y ’ S  W I N E  M E R C H A N T S

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.

 T H U R S D A Y  1 6  J U L YT H

Amuse Bouche
Cabinero Prawn 

First  pressed ol ive oi l  & gar l ic

Arcan Albarino,  Adegas Pombal a
Lanzada, Rias Baixas 2023

Starter
Wild Mushroom Raviol i

Machego espuma
Valserrano Blanco Barrica,  Bodegas
de la Marquesa,  Rioja Alavesa 2024

Fish
Roasted Turbot Fi l let  

Fennel ,  champagne sauce

Josep Grau Granit Garnacha Blanca,  Monstant 2024

Meat
Milk Fed Rack of Lamb

Smoked piqui l lo  pepper,  burnt onion,  red wine jus
Mazuelo La Quinta Cruz,  Bodegas Miguel Merino,  Rioja Alta 2023

Montadiablos  Tinta Fina, Casa Lebai,  Ribera del  Duero 2023

Dessert
Creams Catalan 

Sevi l le  Orange & Almond

MDO Moscato de Ochoa, Bodegas Ochoa, Navarra 2022

Mains
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