Friday 25t January 2008
Philip Howard

The Square, London

Louis Roederer, Brut Premier,
A selection of Canapés

FIELD MUSHROOM VELOUTE,
ENGLISH BREAKFAST GARNISH

POACHED IRISH ROCK OYSTER
WITH A MOUSSELINE OF CORIANDER AND LIGHT CURRY

Albarino, Rias Baixas, Lagar de Cervera 2005
Boftle £30.50 175ml Glass £8.10

PARFAIT OF FOIE GRAS
AND CHICKEN LIVERS WITH SALTED PEANUT BRITTLE
AND GRAPE CHUTNEY

Pinot Gris, Marlborough, South Island Mudhouse 2005
Boftle £29.00 125ml Glass £5.50

FILLET OF HALIBUT WITH TRUFFLE PUREE
AND CROQUETTE OF CAULIFLOWER

Rully, 1Ter Cru “Les Clous’”, Oliver Leflaive 2006
Bottle £43.20 125ml Glass £7.60

FILLET OF BRITISH WHITE BEEF WITH AN OXTAIL RAVIOLI
AND A VELOUTE OF PEPPERCORNS

Gloria Reynolds, Alentejo Julian Cuellar Reynolds 2002
Boftle £95.00 175ml Glass £24.50

RHUBARB ‘BAKEWELL" TART
WITH VANILLA AND RHUBARB ICE CREAM

Essensia, Orange Muscat, Andrew Quady 2006
37.5cl Bottle £23.50 100ml Glass £8.00

BOTTLE PACKAGE £221.20 GLASS PACKAGE £53.70
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