WEDNESDAY 23RD JANUARY

BRUNO LOUBET

BISTROT BRUNO LOUBET

MARINATED FRESH SARDINES, SMOKED COD ROE, PARSLEY AND
PIQUILLA SAUCE
Alvarinho Soalheiro, Antonio Esteves Ferreira,
Vinho Verde, Portugal, 2011

ROASTED SCALLOPS AND VEGETABLE “CHORIZO", CAULIFLOWER
SALAD
Sauvignon Blanc, Neudorf, Nelson,
New Zealand, 2010

WOOD PIGEON & FOIE GRAS FONDANT ON GINGERBREAD TOAST,
PICKLED WALNUTS,
RHUBARB CHUTNEY
Pinot Noir, Reserve, Cape Chamonix, Franschhoek,
South Africa, 2011

BRAISED BEEF INDOCHINE
Chateauneuf-du-Pape, Domaine du Vieux Télégraphe, Rhone Valley, France, 2006

CHOCOLATE AND MANDARIN
ST HONORE
Essensia, Orange Muscat, Andrew Quady,
California, USA, 2009

TONIGHT'S SPONSORS

INSHORE - www.inshore.co.uk
BAXTERSTOREY - www.baxterstorey.com



