
RUINART WINE DINNER
£165 PER PERSON 

Ruinart champagne embodies purity, precision, and luminosity.  
The vibrant character creates a natural dialogue with the plate,  
allowing each ingredient to shine, with harmony that inspires  

a menu that is both seasonal and sensorially elevated.

Martyn Nail 
Culinary Director at The Dorchester



RUINART WINE DINNER

Hosted by Vincent Pages, Ruinart global director,  

in The Grill at The Dorchester, on Thursday, September 11, 2025

Reception starts at 7pm.

RECEPTION WITH CANAPÉS

R de Ruinart Brut NV

STARTER

Cornish crab beignet, sea bass carpaccio, ponzu, basil and mint 

Ruinart Blanc de Blancs NV en Magnum

MIDDLE COURSE

Roasted scallops, celeriac purée, toasted hazelnuts and samphire

Ruinart Blanc Singulier Edition 19

MAIN COURSE

Whole roasted Cornish turbot, lemon and thyme jus, salsify, crispy potatoes

Dom Ruinart 2010

DESSERT

Strawberry pavlova, raspberry sorbet

Ruinart Rose’ NV en Magnum 

Our menu contains allergens. If you have any food allergies or intolerances, please let a member of the team know when 
making your reservation. A discretionary service charge of 15% will be added to your bill. All prices include VAT.


