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We are honoured to welcome to Roots York 
Anthony Symington, current 'head of the family' with 
the Symington Family Estate to showcase a selection 
of wines and ports from the Symington 
portfolio accompanied by a tasting menu created to 
perfectly match by Head Chef Will Lockwood. 
 
 
Oldstead Charcuterie 
Aged Beef Toast 
 
 
Hay Smoked Trout | Killeen | Dill 

Classic Cuvee, Hambledon N.V.  
(Sussex, England) 
 
 
Cabbage | Salted Rhubarb | Nasturtium 

Quinta do Fonte Souto, Symington 2022 
(Alentejo, Portugal) 
 
 
Scallop | Celeriac | Spruce 

Pequeño Dilema, Symington 2021 
(Douro, Portugal) 
 
 
Aged Sirloin | Bearnaise | Garden Salad 
Chryseia, Prats & Symington 2021 
(Douro, Portugal) 
 
 
Root Vegetable French Toast & Courtyard Dairy 
Cheese 
30yo Tawny, Grahams 
(Douro, Portugal) 
 
 
Strawberry | Sweet Cicely 
Black Squash Miso | Cherry 
Vintage 2024 & Vintage 1994 Grahams 
(Douro, Portugal) 
 
 
£195 | Please note that a discretionary service charge 
of 12.5% will be added to your bill, which is shared 
between all staff. 


