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Chog Fow

Sunday Lunch Tasting Menu v&v
April 2024

Melon, Parma Ham, Ricotta
Spiced Pear Old Fashioned

Truffle Risotto, Parmesan, Wild Mushroom
Chardonnay & Fiano - Puglia, Italy

Cod Cheek, Potato Salad, Pea, Dill
Albarino - Salnés Valley, Spain

Roast Beef & Yorkshire Pudding
Truffle Pommme Puree, Cauliflower Cheese, Red Wine Jus
Carmeénere - D.O Valle del Maule, Chile

“Rhubarb & Custard”

Pedro Ximenez - Jerez, Spain

Cheese Selection £15

A selection of three artisan cheeses, chutney, biscuits and accompaniments.

£49 Per Guest
£35 Drinks Pairing Per Guest

https://static1.squarespace.com/static/6051f9afc0d526117cfc0369/t/660d6b85c68b4c4a0704fch2/1712155527237/1.png

m



