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Wine Selection
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lowrent Penier Cuvée Rosé MW

WHITE

FRANCE
Ctes de Durcs Honoté cie Berficot 2002/03

bergerac Blare Chiteou Le Roz2002/03
Lhocked “Chardennay " Vdo Languedec Domcine Grouzan 2002/03
“Firot Blarme” O Alsace idson Léon beyer 200102
WEsCom Blane Vilage Chamay Cuvée & Langierine 2002003
Seurnur Chiteau Lenglois 2002/03
“GawLrgraminet” iMcison Léon bayer 2000/01
Chetlis Domcire Michsl Lareche 2002
Pouilly Fumé Blene Demaine Jeon Claude Chatelain 2002/03
Chassagre Monfrachet Domaine Berncrd Colin 2001
ITALY -Firot Grigio ftdic Venete 2002/03
CHILE - Colchagua Walley "Soundgnon Bane Classic” Casa Shaa Vineyard
199900
SOUTH AFRCA
Brcelsior Bstate "Sandgron blenc” Robertson 2003
Btate Kamskerg ™ Cherin Blonc” Swarliard 2003
AUSTRAUA, - Sacred Hil "$emillon Chardonnay” Seuth Bast Ausiraia 2002

NEW TEALAND
Mentana Estate "Chardennay” Timara 2002/03

Cloudy boy™ Sousignon Blara™
CAUFORMNIA - Seroma Courty "Cherdenncy” Clos b bois Btate 2002
BRAEL- Celilée "Chardonnay” Varden Etate 2000
ROSE

Rosé o Arjou ce Newndle 2003

Cétes de Prowence Rosé L Estardon 2002/03
RED

FRANCE
Chtes u Fhine Lo Dendeliére 2001 /02

bergerac Rouge Chifecau Le Raz2001/02
Borgdeau Chéteay Fougére la Nokle 1992/00
Sernur Chéteau Lenglols 2001 /02
Chétecu Cowrarnea Organic Cloret 2000401
Firot Mot Burgundy Domaine Louts Latour
“Firot Noir” ' Alscice Mdson Léon beyar 200001
Scint Bmilion Chétecu Peyroutas Grand Cru Classé 200102
Panillcaz Réserve o Baron Prillips o Rethachild 1999
St Emilicn Ch&tean Bednec 1997
Chittecu Haut Balet Laarde de Pomerel 2000
St Emilicn Ch&teau de Sompe 2001
St Emilion Chatean Le Castelot Grand Cru 2000402
ITALY- Chicrfi DOCG "Songicwese, Conrdiolo, Mahwsia® 2002

SPAIN
Ficja Cricraa Meraues de Arierze 2000/01
Ficja Gren Ressna Marcues ds Atisnzs 1995
CHILE - Colehagua Yalley et Ressrus” Casa Sl Vinsyarc 1999700
SOUTH AFRICA - Bxcelsior Estate "Cabemel Saunignen™ Rebertson 2002
AUSTRALLA
Saicred Hill 'Shircz. Cabernet” De Borlell 2002/03
St Hailstt Barssses Valley Garmes Keepars Ressne 2001502

CAUFORNA
Stonshedge Biote Trnendeal” Old Wikes 200102

Sorema County "Cobemet Samigren” Clos du Bois Eslate 1999
BRAEL- Gdilée "Merlot” Yorden Btale 1999

DESS ERTWINES
France -iiscat de Rivesdtes Mont Tauch HW
Australia - Muscat, Camplell’s of Rutherglen MY S00m|
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Starters

Fish scup with Gruyére Cheese Crollers & Rouille
English Asparague, Hollondaiss sauce -V

Quiche Lorraine

Six or Twehie Oysters served with Shallot Sauce & Lemon

Tertine of Foie Gros, Fig & Prune Chutney
served with Toasted Bricche

Salad Migoise
Queen Scallops & Langowstines Griled ivith Garlic Butter
Traditional Scottish Lech Fyne Smeked Salmon

French Salad -
Lettuce, carrots, cucumber, vine tomate, celeriac remevlade

Clessic Caesar Salad

Tornate and Mozzarela Sclad- W

Main Courses

Grilled Sea Bags, Mediterranean Ve getables & Soffron Aloli

Roasted Scotfish Salmon, Pea Mash
& Light Mint Cream Sauce

Roasted Cod served with Crushed Potatoes,
Black Butter & Capers

Codg au¥Vin with Garlic & Herlb iash

Roasted Chicken & French Fries
FPlease alow 25 iminutes

Confit of Duck, Beetroot & Spring Onicrs

Trio of Griled Lambk Cutlets, Rosemary. Griled Tomato
French Bears & Mash Fotato

Rilb eye Steck. Béamdise or Sauce au Poivre & French Fries

Grilled Calves Liver & Bacon served
with a Creamy Mash Potato

Grilled Mediterranean Yegetakles, Mozarella
& AgedBakamic Syup- Y

Tart Frovengale, Capricorn Goat Chease
& Balsamic Vinegar - W

Served for Dinner only
Chateaubriand for two to share
Grilled Dowver Sole in Garlic Butter

Roasted Lobster, Garlic & Herb Butter with Lemon

Side Orders:

Formmes Dauphineiss, Minted New Felatoes, French Fries,
Buttery Mash, Sauteed Summer Greears.

Jeasonnadl Steamed VYegelables, Miked or Green Salad

Desserts

Eton Mess

Pawvlova with Summer Berries
Respberry Mile-Feuille
Créme Brilée

Dark Chocolate Mousse

Chocolate Marcuie

Chocolate & Cherries gateau, served with ashot of Cherry

liquor (25 pence wil be denated to the National Trust]
Exotic Sliced Fruits & Citrus Sorbet
Selection of lce Creams & Sorbets

Selection of English & French Cheeses

21l wines listed are botiled in their country of arigin,

Frices include WAT
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£ 12 8% disoretionary service charge will be added to your kill

e also howe 2 heautiful dining rooms Tor private use, plecse confact the

Restaurant Wanoger for further details



