
Battered Courgette Flower
York Bee Honey Mascarpone

Jerusalem Artichoke & Summer Truffle Arancini
Giall’Oro – Valdobbiadene Prosecco Superiore DOCG Extra Dry

Guanciale & Mushrooms ‘On Toast’
House Focaccia, Cobble Lane Guanciale ‘Pork Jowl’, Chestnut Mushrooms,

 Flat Parsley, Rapeseed Oil
Salter - Valdobbiadene Prosecco Superiore DOCG Extra Brut

White Crab Linguini
Isle of Wight Tomatoes, Red Chilli, Capers, Soft Herb Pangrattato 

Argeo Rosé – Prosecco DOC Brut 2024

Yorkshire Reared Porchetta
Fruit & Herb Stuffing, Chickpea ‘Chip’, Fire Roast Red Peppers,

 Fennel, Black Olive
Cartizze – Valdobbiadene Superiore DOCG Brut 2024

Madagascan Vanilla Panna Cotta
Yorkshire Brack, Raspberries, Lemon Balm Seedlings

Giustino B. – Valdobbiadene Prosecco Superiore Extra Dry 2024

PROSECCO SUPPER CLUB 
Founded in 1950 in Valdobbiadene, within the Prosecco Superiore DOCG,
Ruggeri crafts refined sparkling wines from premier hillside vineyards,

including the renowned Cartizze cru. Committed to quality and sustainability,
the winery combines tradition with innovation, showcasing the character and

evolution of this exceptional terroir.

Thursday 13  August at 6.45pmth

5-Courses 
£65pp
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