
Bordeaux dinner 
Friday 16th September 2011 - 7.30 for 8pm 

 
 

Blanc de Lynch Bages, 2006 
Vin Blanc de Chateau Lynch Bages, Paulliac 5eme Cru Classe 

 

Medley of seafood, micro herb salad, shellfish bisque 
 

 
Chateau Leoville Barton, 1998 

St. Julien, 2eme Cru Classe 

 
Galantine of pheasant, fricassee of wild mushrooms & globe artichokes, thyme foam  

 

 
Chateau Canon, 1989 

St. Emillion, 1er Grand Cru Classe 
 

Cannon of lamb & garden herb croustillant, white bean puree, spinach, split jus 
 

 
Château Guiraud, 1989 

Sauternes, 1er Grand Cru Classe 
 

Apple & almond tart, caramel ice cream 
 
 

4 wines, 4 tasting courses £ 77.50 per person 
 


