
 
    

We are happy to provide information pertaining to allergens and intolerances on request. 
 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs & unpasteurised cheese may increase your risk of foodborne illness.  

VAT added at the current rate. A 13.5% discretionary service charge will be added to your bill. 

 
 

  

 

REDBREAST WHISKEY PAIRING MENU 

150 for two people  

 

Canapés  

Wild mushrooms and winter truffle arancini 

Starter 

Josper grilled Brixham scallops served with Redbreast 12 Year Old Whiskey 
creamed leeks 

Paired with Redbreast 12 Year Old Whiskey 

Main course 

35-day aged Herefordshire chateaubriand to share, served with triple 
cooked chips, gem heart salad, truffle mac and cheese and a béarnaise and 

Redbreast Lustau peppercorn sauce 

Paired with Redbreast Lustau 

Dessert 

Sticky toffee pudding served with a Redbreast 15 Year Old Whiskey infused 
toffee sauce 

Paired with Redbreast 15 Year Old Whiskey 


