
Magnum Force Rhône Wine
Dinner

18th September 2026



         : vegetarian,       : vegan,      : gluten-free. GM soya or maize not used. Please let us know if
you have any allergies or dietary requirements. Always ask for our allergen matrix every time

you order. Whilst we try to avoid cross-contamination we cannot guarantee any dish is allergen
free. Please note a 10% service charge is added to all final bills. 

Smoked haddock fish cake, dill sour cream, caviar 

2024 Côtes du Rhône Blanc, Maison Sinnae

Wild mushroom pâté, balsamic onions, sourdough 

2014 Vinsobres Altitude, Domaine Jaume 

Pan-fried pigeon, crispy black pudding, wild plum jam

2016 Côtes du Rhône Village Wine Society Reserve, 
Paul Jaboulet Aîne

Spiced duck breast, truffle potato press, orange vinaigrette

2018 Gigondas La Tour Sarrazine, Clos des Cazaux

Comtè, candied walnuts, pickled pears

2016 Vacqueyras Saint Roch, Clos de Cazaux

Blackberry cheesecake, oat crumble, poached apple, green apple sorbet

2020 Muscat de Beaumes-de-Venise, Famille Perrin

We are delighted to be able to offer a selection of magnums for sale this evening

2014 Vinsobres Altitude Domaine Jaume

£105

2016 Côtes du Rhône Village Wine Society Reserve, Paul Jaboulet Aîne

£105

2018 Gigondas La Tour Sarrazine, Clos des Cazaux

£109

2016 Vacqueyras Saint Roch, Clos de Cazaux

£105

Please ask your server for more details
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