NYETIMBER

PRODUCT ©r ENGLAND

in partnership with Nyetimber & Davy's

|7 JULY 2026 | FROM 18.45

at the Royal Over-Seas League
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in partnership with Nyetimber & Davy's Wine Merchants
|7 JULY 2026 | FROM 18.45

A refined midsummer tasting at the clubhouse celebrates Nyetimber,
one of England’s most renowned sparkling wine producers. In partnership with
Nyetimber and Davy’s, Nyetimber Brand Ambassador Charles Lowe hosts a guided tasting
that introduces the heritage, winemaking and character behind the house’s acclaimed

cuvées, accompanied by a selection of finely crafted seasonal canapés.

MEMBERS £120 | NON-MEMBERS £130

ON ARRIVAL
Nyetimber Classic Cuvée MV

Portland white crab in a tartlet shell
with yuzu gel, crispy seaweed and salty fingers

Nyetimber Rosé MV

English Queen scallop glazed with tarragon cream

Steamed miso North Sea cod dumpling with
Hampshire watercress mayonnaise

Nyetimber Blanc de Blancs 2017

Native lobster wrapped in rice paper with avocado and XO sauce
Norfolk quail egg muffin with hollandaise and English caviar
1086 by Nyetimber Prestige Cuvée 2014

Kent strawberry Eton mess shot with matcha cream
and spiced orange meringue

Nyetimber Cuvée Chérie Demi-Sec MV

We use a wide range of ingredients in our kitchen, some of which may contain allergens.
If you have a specific allergy or dietary requirements, please let us know. Our prices are inclusive of the current VAT rate.





