
SIMON HULSTONE FOUR HANDS DINNER 
1ST OCTOBER, WEDNESDAY
£100pp I Wine Pairing £80pp

Nashta – Snacks
Porthilly oyster, rose geranium, apple, dill
Grouse Kachori, rhubarb, chilli, fennel 

Rose Organic, Domaine Bousquet

Fish
Monkfish, Jerusalem artichoke, Cepe /celeriac  

Domaine Bousquet, Reserve Chardonnay Organic

Rabbit
Saddle, curry leaf, picked heritage carrots, Kerala onion jam 

Domaine Bousquet, Reserve Pinot Noir Organic

Chicken 
Murgh Potali, Nimbu mirch ki chutney, achar 
Organic Sauvignon Blanc, Domaine Bousquet

Meat
Venison loin/ harissa/beetroot/ fennel/ pollen 

Gaia Red Blend Organic, Dom Bousquet

Pre - Dessert
Coconut Pannacotta, pineapple, lychee granita 

Dessert
Strawberry/ Rice Pudding/ Sorbet/ Pink Peppercorn

Muscat de Rivesaltes 2022

Prices includes VAT at the current rate. A discretionary 12.5% service charge will be added to your bill. If you have any allergies or dietary requirements please inform 
your server when ordering. Whilst we have strict controls in place, unfortunately it is not possible to guarantee our dishes will be 100% allergen or contamination free.




