Sample Nunsmere Tasting Menu

Roast Goosnargh Chicken Terrine

pan fried foie gras, pickled girolle

(Riesling JL Wolf 2008/9 Pfalz, Germany)

***

Seared Scottish Scallops

champ potatoes, apple purée, crisp pancetta

(Louis Roderer, Brut Premier NV, Champagne France)
***

Roast loin of Tarporley Venison

cabbage, smoked bacon & pine nuts, sarladaise potatoes, juniper jus

(Estapor Venir Mezcla Tinto 2007/8 Mexico) 
***

Espresso ice cream

Tia Maria syrup & almond biscotti

***

Rhubarb Tart

rhubarb sorbet & crème patisserie
(Muscat de Beaumes de Venise, France)

***
A Selection of  Artisan Cheeses

  home-made chutney, biscuits, grapes and celery
                            (Fonseca LBV Port, Portugal)

                                                       ***
Freshly Brewed Coffee & Home-Made Dainties
A discretionary 12.5% service charge will be added to your bill
                             £65.00 per person

              £90.00 per person with wine match 

