SAMPLE MENU
Taste of the Marches
Confit Pavé of Salmon
Anise Glazed Beetroot, Goats Curd, Red Chard
Buitenverwachting Sauvignon Blanc, 2010 75ml

Wood Pigeon
Cauliflower, Apricots & Curried Pine Nuts
Minervois Rosé, Château Villerambert Julien, 2010  75ml
Seared Scallops

Watercress, Pear and
Vanilla 
Domaine Hamelin, Petit Chablis, 2010  75ml

Mortimer Forest Venison
Jerusalem Artichoke, Wattle Seeds, Kale, Raspberry Acidulated Jus 
Chianti Classico, Pèppoli Antinori, 2008  100ml
Local Cheese
Ferreira Ruby Port  50ml
Poached Rhubarb
Vanilla Parfait, Ginger & Lemongrass
Late Harvested Orange & Flora Muscat, Brown Brothers, 2009   50ml
Six Course Taste of the Marches - £59.00 per person

Accompanying Wines - £29.50 per person
(Last orders for this menu is 9pm)
