
LONDON CRU X SWAN

TUESDAY 17TH JUNE AT 7PM

 

London Cru Sparkling ‘2 1 white label on arrival

 

Dorset crab on corn bread, corn custard, crab ketchup, seashore vegetables 

LONDON CRU PINOT GRIS ‘23

 

Home-cured duck breast, melon puree, black treacle and soy, 

hazelnuts, dandelion 

LONDON CRU PINOT NOIR PRECOCE ‘23

 

Slow-cooked pork belly, bitter honey, fennel pollen crackling, 

spiced cherries, black pudding, pistachio puree  

LONDON CRU CHARDONNAY ‘23

 

Eton Mess

LONDON CRU SPARKLING ROSE ’21

65 PER PERSON

Please advise of any dietary requirements or allergies. 
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