Friday Night
Moules & Frites Menu

Moules Mariniéres

Fresh Scottish Rope-Grown Mussels served in a Classic
French, Creamy White Wine Sauce

As a Starter Served with Sourdough Bread £8.50

As a Main Served with Fries & Sourdough Bread £17.50

Pair with a Bottle of our Bin End Wines

Balfour Hush Heath Estate “Skye’s Blend” £25.00
KENT, ENGLAND
Dry and crisp with a balanced English acidity and aromas of gooseberry, nettle and delicate
hawthorn blossom.

Left Field Pinot Gris “Hawkes Bay” £27.00
NEW ZEALAND

A ripe apple & fuller figured pear saunter into view with lovely spice and vanilla trailing
behind.

Esk Valley Riesling £24.00
MALBOROUGH, NEW ZEALAND
Full bodied fruit and dry style Riesling showcasing citrus and tropical fruit flavour.

Boschendal Chenin Blanc £22.00
SOUTH AFRICA
A luscious fruit core offers up elegant peachy-infused citrus characteristics with a hint of
honey glazed nuts.

Les Coches Chardonnay £26.00
FRANCE
Aromas of white peach and subtle dried honey are intermeshed with green apple and wet
stone notes.

Please note a discretionary 12.5% service charge will apply
Food Allergies & Intolerance, please consult our staff for details of ingredients
VG - Vegan/V - Vegetarian / GF- Gluten Free




