SAMPLE MENU
Nine Course Tasting Menu
Confit Pavé of Salmon
Anise Glazed Beetroot, Goats Curd, Red Chard
Buitenverwachting Sauvignon Blanc, 2010 75ml

Foie Gras

Pumpkin, Chicory, Caramel

Coteaux du Layon, Domaine Des Quarres, 2007   50ml
Seared Scallops
Watercress, Pear and
Vanilla

Petit Chablis, Domain Hamelin, 2010  75ml

Wood Pigeon
Cauliflower, Apricots & Curried Pine Nuts
Minervois Rosé, Château Villerambert Julien, 2010  75ml
Turbot
Braised Celery, Caramelised Onions, Crones, Purslane, Lie De Vin
Chardonnay, Yalumba Y Series, 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
Orange and Flora Muscat, Brown Brothers, 2009    50ml
Dark Chocolate Fondant

Prunes, Earl Grey Ice Cream

Black Muscat, Elysium, 2009    50ml
