\/alcntinc’s (Gourmet Dinner
Sunc]ay 14th ]:ebruary 2010

Six courses, sParHing wine & coffee £50
with wine suggestions £65

Glass of Fclorus SParkling Winc
(C/ouc{g Baﬂ, Necha/anc/) Iij/

dededed

Beetroot & [orseradish Cappuccino
with Root chctablc Crisps

s

Duck & Foie Gras T errine
with Sauternes Jc"y and 5ultanas

EEE

Lobstcré Salmon Ravioli

with Watercress Salad and Lobstcr Bisquc Vinaigrcttc

BREE

Mini Beef Fillet

with Pressed Shin, Wild Mushroom Risotto and T ruffle Foam

222

ATaste of Khubarb & Custarcl

222

Assiette of Black Swan Fuddings to share

khEE

Tca or CoFFcc with Homcmaclc Chocolatcs

5uggcstccl Wines

with the Duck & [Toie (Gras

Fleurie, Domaine Pardon, Beaujolais (France)i25ml

with the Lo}vster i%\Sa[mon
Qyincg, Domaine Sylvain Bai”g (France)i25ml
with the Beef [Fillet
Cabemet Sauvignon, Gougenheim, TuPungato (Argentina) 125ml

with the Assictte

E]ysium Black Muscat, Qpadg (California)soml

Please ask for vegetarian alternatives

and let us know of any a”ergies or dislikes.

Keser\/ations must be made in advance

accomPanied bg Pagment in full.

]n the event of a cancellation a refund

will be made on]g if the table can be relet.



