
Magpies Restaurant with Rooms Wine Tasting Dinner 2025 

Thursday October 9th  

 

Pre-dinner tasting with a variety of specially selected wines by Ed Newton and James 

Long from Corney and Barrow Wine Merchants 

 

A Selection of Savoury's  

Chef’s Freshly Baked Artisan Bread 

Rillette of Duck Confit with Sauteed Foie Gras Crostini                                                

and Apple Relish 

Artichoke and Crab Risotto with Lemon Peppered Fillet of Mackerel                           

and Crisp Cavolo Nero 

Saddle of Venison with Maple Glazed Butternut Squash and Chestnut               

with Cumin Braised Fennel  

Balsamic Red Onion and Sweet Pepper Marmalade and Goats Cheese 

Tartlet with Rocket and Goats Yogurt Dressing 

Warm Bramley Apple and Brown Sugar Sponge with Crab Apple and 

Custard Panna Cotta and with Crab Apple and Lincolnshire                             

Honey Ice-cream with Caramel Sauce   

 

Twinings Tea or Stokes Coffee and Homemade Sweet  

£145.00 pp  

Price includes pre-dinner tasting wines and a 5-course dinner menu with a fleet of dinner 

wines to accompany and complement each delicious dish 

  


