
 
 
 

 
 

 
 

 
 
 
 

 
 

The Bolney Wine Estate Dinner  
21st November 2023 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 

 



 
 

 

                      Should you have any dietary requirements, please do not hesitate to inform us. 
                                          A discretionary service charge of 15% will be added to the bill.  

       Prices include VAT.           
 
 

 
 

 
 
 
 

 
 
 

Bolney Sparkling Wine Classic Cuvée NV 
  

 

Roast Orkney Scallop 
Buttered chanterelles, ricotta gnocchi, cider vinegar, truffle sauce 

Bolney Sauvignon Blanc 2022 
  

 

Roast Quail 
Native lobster agnolotti, chicory, caramelised onion broth  

Bolney Chardonnay 2021 
 

 

Salt Marsh Saddle of Lamb 
Crisp lamb sweetbread, glazed aubergine, green pepper and mint 

Bolney Pinot Noir 2022 

                                       
 

Quince crumble, Tahitian vanilla ice cream 

Bolney Muscaris 2022  

 

 
Tea, Coffee and Petit Fours 

 
 
 


