
 
  

   

 

 

Sam’s Summer Supper Club 

 
Food - Wine - Music 

 

 

Even amid the troubles and conflicts in our world, these three 

ingredients - food, wine and music - continue to bring us together 

and help us celebrate this planet we call home. 

With that in mind, I’m delighted to be cooking three of my signature 

dishes from the past 14 years - in which I’ve had the privilege of 

leading incredible kitchen brigades who have helped and inspired me 

to keep doing what we do today at the GT. 

In a change from our usual Supper Club format - and because I can’t 

resist a challenge - I’ll also be choosing the wine pairings for the 

evening. 

I won’t reveal the wines paired with my three signature dishes until 

the night itself, but I will share a few tempting clues to spark your 

imagination. 

To start the evening, we’ll welcome you in the garden with a glass of 

the wonderful Guy de Chasse Grand Cru champagne, accompanied 

by some of my favourite canapes (I prefer the word snacks) and live 

music from my friend, the incredibly talented Dan Tolman. 

 
Canape / Snacks 

 
Smoked Mackerel, Wasabi, Cucumber 

 
British Blue Fin Tuna, Ponzu, Spring Onion 

 
Beef Short rib, Gochujang, Pickled Shallot 

 
Poole Oyster, Cabernet Sauvignon & Shallot Vinegar 

 



 
  

 

 
 
 
 
 

 
 

Poppadom’s or bread?? I would choose bread every day! 
So please enjoy some of our kitchen’s baking served with flavoured butter….You either love 

it or you hate it! 
 

Seared Orkney Scallop, Shellfish Massaman Bisque, Pak Choi, Noodles, Spiced 
Cashew Nuts, Chilli Oil, Coriander 

For the past 3 months I have been challenging my wine suppliers to find me a wine which 
is all about a specific grape variety which really has a slightly divisive reputation.  

The reason was purely because of memories I have of enjoying an exquisite example of this 
grape being used at its best when I worked in a classic French Bistro back home in Bath.  

 
Treacle Cured Dry Aged Beef, Slow Cooked Beef Shin and Kidney Pudding, 

Duck Fat Mash, Confit Shallot, Charred Broccoli, Posh Gravy 
The wine pairing options for this dish are so vast and spread across the world, it really 
made the hours of tasting everything from classic red Bordeaux’s to American Cabernet 

Sauvignon’s, Chilean Merlot’s and Rioja Reserva’s quite a chore.  
However all good wine should equally have a good story, and this wine is no exception. I 

look forward to sharing it with you!!  
“On the nose, you would be forgiven for believing it is a classic red Bordeaux” 

 
Chocolate, Berries… but in what way will they be served? 

Two off my favourite ingredients!! Growing up as one of six siblings, dessert was often a 
sign that either someone important was coming to visit for supper, or that as the youngest 

of four brothers, I was going to have to fight hard to get the biggest slice of mother’s famous 
cheesecake! 

When searching for a dessert wine to pair with variations of chocolate and the finest 
English summer fruits, I ended up with so many incredible options to choose from, that it 
was near on impossible. But a short 5-mile journey into the Dorset countryside gave me an 

alternative option that I couldn’t resist!! 
 
 
 
 

 


