
Gin Masterclass & Supper Menu
19th February

Aperitif : ‘Sky Wave Sparkler’
Create your own bespoke cocktail!

~

Canapé Selection 
Mushroom arancini, walnut pesto (v)(1,2,4,7,10,14)

Tomato, chilli & feta focaccia crostini, crispy basil (v)(2,7,14)
Pulled beef pastry tartlets, parmesan, pickled onions (1,2,4,7,9,14)

Paired with a Sky Wave Signature Gin & Tonic
- the World’s Best Contemporary Gin

~
Main 

Chicken & caramelised onion ballotine, boulangère potato, red pepper &
chorizo sauce, sautéed green beans (1,4,7,14) 

Or 
Butternut squash & red lentil wellington, boulangère potato, red pepper sauce,

sauteed green beans (v)(vo)(1,2,4,7,9,14)

Paired with a Piquepoul or Pinot Noir 175ml

~

Dessert
Toffee semifreddo, caramelised apple, biscuit crumb, Chantilly cream (v)(4,7,14)

Paired with a Sky Wave Spiced Apple Gin Liqueur
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