
 
 
 
 
 

 
Wednesday 26th January 2011 

Martin Wishart 
Restaurant Martin Wishart 

 
 
 

Louis Roederer, Brut Premier, A selection of Canapés 
 

–––– 
 

LOCH FYNE CRAB “MARIE ROSE” AND VEAL TARTARE, 
WHITE RADISH AND BASQUE PEPPER 

Coeur de Grain, Rosé, Clos Mireille, Domaines Ott, Provence, France, 2009 
Bottle £72.00   125ml Glass £12.50  

 

–––– 
 

CEVICHE OF SCRABSTER HALIBUT, 
MANGO AND PASSION FRUIT 

Sauvignon Blanc, Shaw & Smith, Adelaide Hills, South Australia, Australia, 2009 
Bottle £37.00   125ml Glass £6.70 

 

–––– 
 

RAVIOLI OF KILLBRANNAN LANGOUSTINE, 
SAVOY CABBAGE, TRUFFLE SAUCE 

Pouilly-Fuissé, Métertière, Corinne & Thierry Drouin, Burgundy, France, 2008 
Bottle £55.50   125ml Glass £9.75 

 

–––– 
 

BRAISED BEEF CHEEK, PUMPKIN SEED BRITTLE, 
CELERIAC, CARAMELISED ENDIVE AND RED WINE SAUCE 

Le Cigare Volant, Bonny Doon, Santa Cruz, California, USA, 2006 
Bottle £79.00   175ml Glass £20.25 

 

–––– 
 

CHOCOLATE AND ALMOND CAKE, 
PRALINE, CARAMELIA CHOCOLATE CRÉMEUX 
Essensia, Orange Muscat, Andrew Quady,  

California, USA, 2007 
 Half Bottle £29.00 70ml Glass £6.30 

 

 
 
 

Bottle Package £272.50   Glass Package £55.50 
 

King Henry VI Sparkling and Still Water £3.85 per 750ml Bottle 
 
 

TONIGHT’S SPONSORS 
CNG Food Service - www.cngfoodserv.co.uk 
Thwaites Brewery - www.danielthwaites.com 

 
 


