Matetic: The Wine Maker’s Meal

Wednesday 16th September, 2026

Arrival Cocktail

Canapés

Buffalo Mozzarella, Parma Ham, Garlic Focaccia
Tuna Tartare, Avocado, Apple Ponzu
Wild Mushroom Arancini, Black Truffle

Corralillo Riesling

KXXXXXXXXX

Wild Seabass Ceviche, Watermelon, Radish, Aji Amarillo
EQ Coastal Sauvignon Blanc

KEXXKXXXKXXX¥

Native Poached Lobster Ravioli, Samphire, Lemongrass & Coconut Bisque
EQ Quartz Chardonnay

KXXXXKXXXX¥

Beef Fillet, Truffle Gratin, Tenderstem Broccoli, Port Jus
EQ Syrah Cool Climate

KXXXXKXXXK¥

Creme Brulée Tart, Roasted Chocolate, Yuzu Sorbet

TBC

£100 per person

Some dishes may contain nuts and other allergens. Please inform a member of staff of any allergies or dietary requirements and we will happily accommodate you.
A discretionary service charge of 12.5% will be added to your bill. All prices include VAT.



