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Friday 24" February 2012
A Mixed Bag

Poacbhers Tapas
Grilled Rabbit Loin Skewer, Smoked Pigeon Breast & Pheasant Scotch Egg

Conde de 1V aldemar Rigja Rosado 2010 Bodegas 1 aldemar, Spain

A Little Nuts
Squirrel, Toasted Hazelnut & Sprouting Broccoli Ravioli, Wild Mushroom Sauce

Bourgogne Pinot Noir 2009V incent Girardin, Burgundy, France

A Tricky Pair
Hare & Rabbit Tournedos, Honeyed Carrots & Parsnips, Celeriac Puree & Potato Fondant

Chatean de Tersac 2007 Corbieres, Langnedoc Roussillon, France

Like Granny Used to Make
Apple & Rbubarb Pie, Custard & Vanilla Ice Cream

Chatean Jolys Cuvée Jean 2009 Jurangon, South west, France
Cost £28 per person Excluding Drinks
Flight of Matching Wines £14
Or Dinner, Bed & Breakfast including Flight of Wines £160 per room

Booking Essential
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Rutland and Lincolnshire



