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Diamond Tasting Menu

£250 based on 4 to 8 people. £350 based on 8 to 16 people.
Wine 1: Laurent Perrier Rose Champagne, NV, Champagne, France
Food Pairing 1: Smoked Salmon in a Filo Basket topped with Strawberry Salsa
Wine 2: Pommier Chablis, Croix Aux Moines, 2005, Burgundy, France

Food Pairing 2: Dijon Chicken Cordon Bleu Roulade
Wine 3: Cline Viognier, 2006, California, U.S.A.
Food Pairing 3: Prawn Tempura California Roll Sushi
Wine 4: Henri Bourgeois Bel Echo, Pinot Noir, 2006, Marlborough, New Zealand

Food Pairing 4: Smoked Duck Crostini with Gingered Rhubarb
Wine 5: Creu Celta, Carignan & Grenache Blend, 2005, Catalunya, Spain
Food Pairing 5: Fillet of Beef stuffed with Olive Tapenade
Wine 6: Fonseca, Late Bottled Vintage Port, 2003, Duoro Valley, Portugal
Food Pairing 6: Cointreau Infused Chocolate Truffles rolled in Hazelnuts

