PIE TASTING MENU

2014 Gusbourne Brut Reserve, Kent, England

Rabbit & bacon en crotite, pickled vegetables
2011 Pinot Gris Bollenberg, Domain Valentin Zusslin, Alsace, France

Lobster thermidor tart
2016 Pecorino, ‘Le Merlettaie’, Ciu Ciu Offida, Marche, Itlay

Potato, comte & caramelised onion pie, parsley sauce (v)
2016 Vin Jaune, Domaine Overnoy-Crinquand, Jura, France

Steak & kidney pudding
1999 Chateau Musar, Bekaa Valley, Lebanon

Paris-Breast, salted caramel, praline
NV Pedro Ximenez, Lustau San Emilio, Jerez, Spain

110

160 including wine pairing

(v) Vegetarian
Holborn Dining Room partners with local farms and food producers in a commitment to
showcasing locally grown, sustainable ingredients in fine cuisine.
Please advise your server if you have any allergies or require information on ingredients used in our dishes.

All prices are inclusive of VAT. A 12.5% discretionary service charge will be added to your bill.



