With

Wine & Pairings at Queb Park Estate
Cpen, Lunch & Dinner, Wednesday-Sundday

% Pre-bosked, Private & Casual Dining, lasting
‘ Lounges & Pians Bar, Open Severe Days a Week

YOUR RETREAT FROM THE EVERYDAY &

EXCEPTIONAL GOURMET EXPERIENCES

Owr Estate~[o-Glass-E-Plate Ethos

At Wine & Pairings the key ingredients in our Modern English, French-influenced Menus are supplied
from our Estate, Local Partnered Farms, or via Our Quob Park at Home Brand, delivering Exceptional & Sustainable Fare.

Glass sf Exceptisnal Cuvée D Jour From Our Exceptional Wine List

over 10 Exceptional Sparkling Wines produced at Quob Park, typically aged for 5-6 years like the best vintage champagnes, all of our Tasting
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Menus include a Complimentary 125ml Glass of Exceptional Sparkling Du Jour, paired with Our Chef’s Canapé Du Jour Selection to help you to
Discover Our Range of Exceptional English Sparkling Wines. Our Team of Wine Experts will be happy to assist you in pairing Our Menus with

Our Exceptional Wine List, featuring 1,000s of bottles and up to 150 wines by the glass.

A Price Range te Swit AU Special Occasisns

ur Tasting Menu is available from £95. Our Gourmand Tasting Menu is available from £125. Our Michelin-trained Chefs may also be able to

0
accommodate Regular Diners, Vegetarians or Vegans with alternative dishes. A Children's Menu is available upon request at £35 for up to Three
Courses. Gourmet Renaissance Dining s also available, for those with less time, from £35 for One Course, £55 for Two Courses, or £70 for Three

Courses. Menus or Dishes marked with (0 symbol are available as part of 24 Hour Room Service for Quob Park Residents (subject to a £10 Tray Charge)

Renaissance Dining [able dhéte Style ~ Set Price Menw for One, Twe, or [hree Courses
Renaissance Dining is bookable by all Visitors, Residents, Members and Guests alike, but longer-term this type of dining is planned to be
restricted to certain Categories of Membership and/or Residents only. Gourmet Renaissance Dining, served within the Wine & Pairings

Restaurant, is restricted to dishes from the Wine & Pairings Estate-To-Glass-&-Plate Gourmet Dining Menu. The Quob Park Casual Classics and

served in our Vineyard View or other Tasting Lounges, within Residents’ Private Accommodation, or al fresco on The Terrace (weather permitting)

Sharing Boards below, as well as Our Exceptional Afternoon Tea, are also included as part of Our Renaissance Dining offering, but these are

- not within the Wine & Pairings Piano Bar or Restaurant.

WINE & PAIRINGS PIANO BAR NIBBLES ©
QUOB PARK MARINATED MIXED OLIVES & - £7

CHEF’S SELECTION OF 3/5 CANAPES @ - £10/£15
ARTISAN VEGETABLE CRISPS ORNUTS O - £5

QUOB PARK PARMESAN CRISPS @ - £7
ESTATE ARTISAN OR TRUFFLE FRIES @ - £7 QUOB PARK GARDEN VEGETABLE CRUDITES @ - £7
QUOB PARK CASUAL CLASSICS © QUOB PARK SHARING BOARDS
(Serves 2-4 People)
LOBSTER BISQUE @ - £20 TRUFFLED PONT NEUF & ARTISAN BREADS - £25
Lobster Bisque | Toasted Baguette | Aioli Pont Neuf Potatoes | Truffle Slices | Truffle Seasoning | Truffle
(ce) (0) (f) (g) (1) (m) (mu) (sd) Mayonnaise | Artisan Breads
QUOB PARK CLUB SANDWICH @ - £23 (®) (&) (h (m) (mu) () (VE) (GFOA)
Roasted Chicken | Bacon | Brie | Rustic Sourdough Baguette | QUOB PARK VINTNER’S PLATTER @ - £30
Aioli [ Caramelised Onion Lettuce | Fries Baguette | Mature Cheddar Cheese | Stilton | Chicken Liver
(g) () (m) (mu) Parfait | Pickled Onion | Pickled Red Cabbage | Celery |
ENTRECOTE STEAK SANDWICH @ - £25 Apple | Artisanal Chutney | Grapes
Entrecte Steak | Toasted Sourdough Bread | Gherkins | (€) (@ (1) (m) {mu)
Red Onion Marmalade | Mustard Mayonnaise | Fries CHEESE & CHARCUTERIE BOARD @ - £38
(€) (g) (1) (m) (mu) Chef’s Selection of Five British, French or International Award-
CURRY KERALAN CAULIFLOWER & RED PEPPER <D - £16 Winning Cheeses | Specially Selected Meats | Pickles |
Coconut Curry Sauce | Pilau Rice | Naan Bread Cornichons | Artisan Breads ‘ Artisanal Chutney |
(ce) (g) () (muy) (n) (V) (VE) Peter’s Yard & Artisanal Toast Crackers
Add Sliced Chicken Breast for £5 Supplement (ce) (e) (g) (1) (m) (mu) (GFOA)
EXCEPTIONAL AFTERNOON TEA - £45

Afternoon Tea typically from 15:00pm last seating at 16:30pm (subject to availability and pre-booking) with Paired Cups of Individual Teas or a Pot of Tea of Your Choice.

INDULGENT AFTERNOON TEA FINGER SANDWICHES

EXQUISITE PASTRIES INSPIRED BY OUR VINEYARD
Lemon Drizzle Cake | Quob Park Demi-Sec & Raspberry Jelly with Cream | & SAVOURY TREATS’ OPENED & REIMAGINED
Strawberry Macaraon | Iced Lemon Parfait | White & Dark Chocolate Crémeux Rare Roast Beef & Horseradish | Heritage Tomato & Goat’s Curd | Smoked
CLASSIC & RAISIN SCONES FROM OUR BAKERY Salmon, Egg & Beetroot Caviar | Smoked Chicken, Apricot & Brie |
Ploughman’s Cheese Scone

Warm Classic & Raisin Scone | Clotted Cream & Chef’s Seasonal Preserves

Al Visitors, Residents, Members and Guests are Welesme ~ Ben Appeétit/

Dress code is smart casual. All Tasting Menus are Sample Menus, as courses may change daily to reflect market and seasonal influences. A service charge of
12.5% will be added to the bill for non-members and for all tables of greater than six (including all members’ tables). Gratuities are discretionary. Supplement
of £10 for Live Entertainment when pre-booked and provided. Stated live entertainment may have to change subject to availability and without notice.

IF YOU HAVE ANY ALLERGIES OR INTOLERANCES, PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION
(ce) celery (c) crustaceans (e)egg (f)fish (g) gluten () lupin (m)milk (mo) molluscs (mu) mustard (n) nuts (p) peanuts (se) sesame seeds (s) soya
(sd) sulphur dioxide (V) vegetarian (VOA) vegetarian option available (VE)vegan (GF) glutenfree (GFOA) gluten free option available.




