Nunsmere Hall Wedding & Wine Menus 2010


Chicken Liver and Foie Gras Parfait

apple and apricot chutney, toasted brioche, port syrup
£9.50

Roast Chicken Terrine

truffle potato salad, truffle dressing
£7.95

Melon and Cheshire Air Dried Ham

vanilla and black pepper dressing
£8.50

Warm Goats Cheese Crottin

red pepper relish, rocket and parmesan salad
£8.50

Scottish Smoked Salmon

new potato salad, pickled cucumber
£8.50

Crayfish Caesar Salad

garlic croutons, crisp anchovies
                                        £8.20
Pave of Roast Salmon

parmesan and baby gem salad
£9.00

Starters

With fruit and cheese based starters we recommend 

a crisp New Zealand Sauvignon Blanc such as Spy Valley
Duck and Chicken can be paired well with red and white wine. Ripe Chardonnay or off dry Riesling is fantastic, however decent new world Pinot Noir or good quality Cote du Rhone and Beaujolais works just as well.
Foie Gras really should be eaten with good quality Sauternes or Montbazillac or alternatively a German Riesling.
Smoked Salmon demands a full bodied Burgundy such as Chablis, Mersault or Montrachet, otherwise a rich oaky new world Chardonnay.
Duo of Melon

passion fruit sorbet and crème fraiche
£7.50

Crispy Confit Duck Leg Salad

celeriac remoulard, port syrup
£10.50

Chestnut Mushroom Soup

truffle crème fraiche
£7.00

Roast Tomato and Basil Soup

parmesan shavings
£7.00

Cauliflower Soup

spiced cauliflower
                                         £7.00
Sweet White Onion Soup

gruyere cheese crouton
£7.00

Leek and Potato Soup

herb crème fraiche
£7.00

Duck Breast

course grain mustard mash, bok choy

lemon, honey and thyme jus
£25.00
Fillet of Free Range Pork

Braised belly free range pork, apple puree and cider
£21.50

Braised Shoulder of Lamb

pea purée, caper and mint jus 

£24.95 

Roast Leg of Lamb

studded with garlic and rosemary

confit potato, pear puree, lamb jus

£24.50

Roasted Sirloin of Beef

with creamed wild  mushrooms, fondant potatoes, roast vegetables and Madeira sauce   

£24.95

Fillet of Beef

shallot puree, garlic confit potato, fine beans, baby onions and port sauce 

£25.50

Main Courses

Beef dishes call for a full-bodied really rich red. Fillet is ideal with top notch Bordeaux such as Pauillac or Saint –Julien, but on a more sensible budget Cru Bougeois or Châteauneuf-du-Pape will still accentuate the flavour. More recently Argentinian reds such as Malbec have also become popular. A traditional Sirloin of Beef is also complimented well by a fine Bordeaux but spicy Aussie Shiraz from the McLaren Vale or Piedmont Reds like Chianti Classico will be equally delicious!  
Lamb tends to marry well with South African Pinotage or a well aged oaky Rioja Reserva; but if French is your preference how about a Gigondas or St Emilion?

Chicken is possibly the easiest of meat to match with wine as you can drink just about anything with it, from big buttery Chardonnay or Viognier to Pinot Noir from Beaune or Californian Merlot.
Loin of Pork

Dijon mustard mash, wild mushroom fricassee, sage jus

£23.50

Confit Leg of Duck

Champ potatoes, braised red cabbage, orange and green pepper sauce 

£21.50

Roast Breast of Goosnargh Chicken

champ potatoes, honey roasted vegetables, thyme and smoked bacon jus

£19.00

Roast Breast of Goosnargh Chicken

Mushroom risotto, caramelized baby shallots, Madeira jus 

£19.00

Vegetable Pot Option

£4.95 

Seasonal Vegetables Flavoured with Truffle

served in a sealed glass jars 
Roast Fillet of Seabass

pea and pancetta risotto, prawn foam
£23.50

Fillet Salmon 

dauphroise potatoes, braised fennel, red wine and lemon thyme jus

£22.50

Fillet of Brill
lemon grilled potatoes, buttered spinach, pea sauce
 £26.50
Poached Fillet of Salmon
buttered spinach, poached egg hollandaise sauce, crisp pancetta
 £22.50

Main Courses continued

When eating fish, the main decision you will make is if you prefer Chardonnay or Sauvignon Blanc, as both are great with most of our fish dishes. One thing to consider is that fish is frequently cooked with lemon sauces, so a high acidity wine is necessary. Fillet of Sebass is sensational with Sancerre or neighbouring Pouilly Fume. Salmon and Brill would partner Rully Blanc perfectly.

Vegetable based dishes with mushrooms should be eaten with smooth Californian Merlot or a soft Italian Red. The stronger flavour of the dish, the stronger the flavour of the wine. A blue cheese needs something really powerful like a deep purple Syrah from South Africa.
Wild Mushroom and Parmesan Gnocchi
roasted vegetables, aged balsamic, cep foam
 £17.50

Wild Mushroom and Potato Ravioli
buttered spinach, roast vegetables and truffle foam
 £18.50

Blue Cheese and Cauliflower Tartlet
roast Provencal vegetables, port syrup
 £17.50

Feta and Sundried Tomato Tart
pesto flavoured Mediterranean vegetables, red pepper syrup
 £17.50

Roast Vegetable and Nut Crumble (v)
pepper syrup, grilled lemon potatoes
 £17.50

Pea and Spinach Risotto
parsley oil, sauté chestnut mushrooms and baby onions
 £17.50

V – vegan suitable
Honeycomb Parfait

cinnamon poached pear, chocolate sauce

£8.20

Vanilla Crème Brulee

lemon curd, raspberries and almond shortbread
£8.20

Manchester Tart

blueberry compote and Chantilly cream 

£8.20

Dark Chocolate Tart  

griottine cherry and white chocolate ice cream

£9.50

Banana and Rum Crumble 

hazelnut topping, vanilla ice cream
£8.20

Warm Fine Apple Tart 

calvados ice cream and toffee sauce 

£8.20

Baileys Bread and Butter Pudding

Baileys crème Anglais and pecan nut tuilles
£8.20

Desserts

A selection of dessert wines are available to accompany your dessert. Recommendations on request.  
Full wine list on request.
Glazed Lemon Tart
cherry sorbet and vanilla syrup
£8.20

Fruit and Champagne Jelly

elderflower sorbet & raspberry syrup

£8.20

Pear & Almond Tart

pear sorbet and praline cream
£8.20

Chilled Strawberry Soup, Vanilla Panna Cotta

shortbread biscuit
£8.50

Assiette of Chocolate

dark chocolate tart, milk chocolate bread and butter pudding white chocolate ice cream
£9.95

A Selection of Cheese from the British Isles

served with grapes, biscuits and chutney

£10.00

Coffee & Hand-Made Dainties 

£5.75

