THE GREAT BRITISH MENU

FRIDAY 6TH FEBRUARY 2015

SHAUN RANKIN GLYNN PURNELL KENNY ATKINSON DANNY MILLAR NIGEL HAWORTH
ORMER, JERSEY PURNELLS HOUSE OF TIDES BALLOO HOUSE BISTRO NORTHCOTE, LANCASHIRE

Tel: +44 (0) 1534 725100 Tel: +44 (0) 121 212 9799 Tel: +44 (0) 191 2303720 Tel: +44 (0) 28 9754 1210 Tel: +44 (0) 1254 240 555

www.ormerjersey.com www.purnellsrestaurant.com www.houseoftides.co.uk www.ballooinns.com www.northcote.com

SALAD OF ABERDEEN ANGUS BEEF, CARROTS, HORSERADISH
AND SHETLAND BLACK POTATOES - KENNY ATKINSON - HOUSE OF TIDES

lavel, Prieuré de Montézargues, Alain Dugas, Rhone Valley, France 2013

STEAMED KILNSEY TROUT, CRAB AND POTATO SALAD,
PICKLED VEGETABLES, SALAD CREAM - DANNY MILLAR - BALLOO HOUSE

Alvarinbo Contacto, Anselmo Mendes,Vinho Verde, Portugal 2013

MASALA SPICED MONKFISH WITH RED LENTILS, PICKLED CARROTS
AND COCONUT - GLYNN PURNELL - PURNELL'S

Viognier Les Vignes d’a Coté, Yves Cuilleron, Rhone Valley, France 2013

SALT MARSH ENGLISH LAMB LANCASHIRE HOTPOT, _ |
PICKLED RED CABBAGE, TANGLED CARROTS AND LEEKS K StavoakD
NIGEL HAWORTH - NORTHCOTE sl P8
Flaccianello della Pieve, Fontodi, Tuscany, Italy 2007

TREACLE TART WITH JERSEY CLOTTED CREAM ICE CREAM
AND BLACK PEPPER RASPBERRIES - SHAUN RANKIN - ORMER

1okaji Aszu, 6 Puttonyos, Dobogo, Hungary 2007

For their invaluable support our thanks go to this evening’'s sponsors

Visitloreashire  [{WOOLER

Where life feels good
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15 YEARS OF CULINARY MAGIC




