Thursday 27th January 2011

Simon Rogan
L’Enclume restaurant with rooms

Louis Roederer, Brut Premier, A selection of Canapés from L’Enclume

SALT AND VINEGAR CRISPY RICE AND COD “YOLK”,
SMOKED BACON, WATERCRESS, EGG AND GARLIC CREAM
Riesling, Paddy Borthwick, Wairarapa, New Zealand, 2008

Bottle £34.00 125ml Glass £6.20

JERUSALEM ARTICHOKES, FLESH AND SKIN, SOFT MALT,
SHEEP’S MILK CURDS CALAMINT, HOWBARROW SHOQOTS
Griner Veltliner, Fred Loimer, Kamptal, Austria, 2009
Bottle £28.00 125ml Glass £5.20

DUBLIN BAY PRAWNS FROM “GAIRLOCH?”, RED RUSSIAN KALE,
LADY’S SMOCK, FRAGRANT OIL AND CANDY BEETROOT
Pinot Grigio, Ramato, Specogna, Friuli — Venezia Giulia, Italy, 2009
Bottle £48.00 125ml Glass £8.50

SKATE “BELLY” WITH COCKLES, PURPLE AZUR KOHLRABI
BAKED IN SALT, COASTAL HERBS, PARSLEY, CIDER VINEGAR
Albarifio, Lagar De Cervera, Rias Baixas, Spain, 2009
Bottle £41.50 125ml Glass £7.45

RANDOLPH LOP SUCKLING PIG SHOULDER AND SCRATCHINGS,
CELERIAC, GRILLED VARNA LEEKS AND ALEXANDERS
Casa de Saima, Reserva, Bairrada, Portugal, 2007
Bottle £42.50 175ml Glass £11.15

VINTAGE PEAR WITH CRISPY MERINGUE AND BUTTERMILK,
ROSEHIPS AND WILD CHERVIL

Chaume, Domaine des Forges, Loire Valley, France, 2006
Bottle £40.50 70ml Glass £4.55

Bottle Package £234.50 Glass Package £43.05

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

TONIGHT’S SPONSOR
Wellgate Fisheries - www.wellgatefisheries.co.uk




