
 
 
 
 
 

 
TUESDAY 31ST JANUARY 2012 

Antonin Bonnet 
 

The Greenhouse - London 
 

APPLE CIDER MARINATED MACKEREL 
HORSERADISH SNOW AND PICKLED 

BLACK RADISH 
Sauvignon Blanc, Shaw & Smith, Adelaide Hills, South Australia, 2010 

Bottle £38.00   125ml Glass £6.85 
–––––– 

HAND-CUT BEEF TARTAR 
DAIKON, SORREL COULIS AND MELBA TOAST 

Clos Mireille, Domaines Ott, Côtes de Provence, France, 2010 
Bottle £72.00   125ml Glass £12.50 

–––––– 
ARCTIC CHAR 

CAULIFLOWER, BOUILLABAISSE SAUCE, SMOKED ROE AND ROCK SAMPHIRE 
Pinot Gris, Lismore, Ata Rangi,  Martinborough, 

New Zealand, 2010 
Bottle £64.00   125ml Glass £11.20 

–––––– 
ANJOU PIGEON BREAST 

POMEGRANATE, TURNIP PURÉE, ALMOND, GIBLET AND LARDO JUS 
Chambolle-Musigny, Jacques – Frédéric Mugnier, Burgundy, France, 2007 

Bottle £118.00   125ml Glass £20.20 
–––––– 
SNIX… 

CHOCOLATE, SALTED CARAMEL 
AND PEANUTS 

Muscat, Campbells, Rutherglen, Victoria, 
Australia, N.V 

Half Bottle £32.00   70ml Glass £6.90 
 

Bottle Package £324.00 
Glass Package £57.65 

 
TONIGHT’S SPONSORS 

Total Food Service - www.totalfoodservice.com 
 

Follow us on twitter #obsession12 
 

An optional 10% Gratuity will be added to your bill 


