THE IDLE ROCKS
HOTEL & RESTAURANT
ST MAWES

GUEST CHEF NIGHT

Ben Palmer

‘Firefly’ G.B.M. 2024

Soave Classico, Pieropan, Veneto, Italy, 2024

Jude Kereama

Gurnard Ceviche, ‘Tigers Milk’, Crispy

Langoustine
‘Enchanted Garden of The Eden Valley’, Riesling,
Dandelion Vineyards, 2024

Guy Owen

Monkfish Wellington, Courgette, Fino Sherry
Sauce
‘875m Finca Carbonera’ Rioja Chardonnay, El Coto,
Spain, 2024

Chris Eden

Thunder and Lightning Tart
‘Mylitta’ Tokaji Noble Late Harvest, Dobogo, Hungary,
2023

TASTING MENU WITH WINE FLIGHT
£100 PER PERSON

All prices include VAT at the current rate.

Please note a discretionary service charge of 10% will be added to your bill. Due to the nature
of our kitchen, we are unable to guarantee any food to be allergen free. We will make every
effort to cater for individual allergies, please talk to a team member for more information
regarding your dietary or allergy requirements.



