
 
 

     Head chef Chris Rees 

 

Introduces 
 

The Wines of ‘Maison Sichel’ 
 

Guest speaker: Mr. Leigh Claridge                                                 

Sales and Marketing Director 
 

27th September 2018 
 

 

 

 

Canapé and Sparkling Wine Reception 
 

 

*** 

 

Scallop, sweetcorn, miso, wild rice 

Domaine du Pellehaut ‘Ampelomeryx’ Blanc (Gascony) 2016 

 

 

*** 

 

Smoked veal, barley, Savora mustard 

Château Les Moines, Cru Bourgeois (Médoc) 2009 

 

 

*** 

 

Turbot, mushroom, cauliflower, chicken skin 

Le G de Château Guiraud (Bordeaux Blanc) 2016 

 

 

*** 

 

Duck, foie gras, parsley root, hazelnut, maple 

Château L’Enclos (Pomerol) 2014 

 

 

*** 

 

Apple, caramel, whiskey, vanilla 

Château D’Orignac Pineau des Charentes (Cognac) NV 

 

 

 

 

 

 

 

 

£95.00 per person 


