FRIDAY 25TH JANUARY

CYRUS TODIWALA OBE

CAFE SPICE NAMASTE

AMUSE BOUCHE
BEETROOT COCONUT RUSSUM

CUMIN DUSTED ISLE OF MULL SCALLOP ON TOASTED FOCACCIA
WITH PALOURDE CLAMS, SPICED FILLET OF LINE CAUGHT
HADDOCK ON CHILLI RISOTTO
Bannockburn Riesling, Felton Road, Central Otago, New Zealand, 2012

KERALAN STYLE SIZZLED YOGHURT RICE ON CARDAMOM
INFUSED RHUBARB, SHREDDED CHICKEN ON GARLIC AND
TOMATO MAYONNAISE
Vouvray, Sec Silex, Domaine Vigneau Chevreau,

Loire Valley, France, 2011

GOOSNARGH TANDOORI DUCK SAUSAGE,
SLICED HAUNCH OF DENHAM VENISON MARINATED WITH A TRIO
OF ANISE, BLACK LEG CHICKEN LIVER IN MASALA OMELETTE
Pinot Noir, Coralillo, San Antonio, Matetic, Chile, 2010

COUNTRY CAPTAIN,

TOASTED BREAD FINGER WITH GARLIC BUTTER,
CHARGILLED PARSNIP PUREE WITH CHILLI AND CORIANDER,
SEASONAL VEGETABLES
Rioja Gran Reserva 904, La Rioja Alta, Spain, 1998

ZAFRANI CREME BRULEE,
HAZELNUT KULFI
Marsala Superiore Dolce, Vito Curatolo, Sicilia, Italy, NV

TONIGHT’S SPONSORS
BLACKBURN AUDI & PRESTON AUDI
www.blackburn.audi.co.uk www.preston.audi.co.uk



