Guild Dinner in the Leicestershire Suite,

Holiday Inn Hotel, Leicester

Saturday 2 February 2008

19.00 for 19.30

Menu

Leek and Potato Soup

Prawn and Pineapple Salad

* * *

Supreme of Chicken

North Atlantic Salmon

Mediterranean Vegetable Tartlet

* * *

Warm Apple Tart Tatin with Crème Chantilly

Chocolate Truffle

* * *

Cheese Platter

* * *

Coffee and mints

Wine List
White Wine

BIN 2  -  ROPITEAU L’EMAGE CHARDONNAY VIN DE PAYS D’OC – FRANCE 

£13.50

BIN 8  -  CONCHA Y TORO SUNRISE SAUVIGNON BLANC – CHILE 


£13.95

BIN 1  -  ERNEST & JULIO GALLO SIERRA VALLEY CHARDONNAY -- CALIFORNIA 
£14.95

BIN 5  -  TRULLI PINOT GRIGIO -- ITALY





£15.50

BIN 13  -  CHENIN BLAN UNOAKED CAPE PROMISE -- SOUTH AFRICA

£14.50

Red Wine

BIN 18  -  MERLOT L’EMAGE ROPITEAU -- FRANCE




£13.95

BIN 28  -  CAPE PROMISE PINOTAGE  -- SOUTH AFRICA



£14.95

BIN 16  -  ERNEST & JULIO GALLO SIERRA VALLEY CABERNET


£14.95
SAUVIGNON -- CALIFORNIA

BIN 26  -  LINDEMANS BIN 55 SHIRAZ CABERNET -- AUSTRALIA


£16.95

BIN 22  -  CHIANTI, CECCHI -- ITALY






£14.95

Champagne & Sparkling Wine

BIN 31  -  FREIXENET CORDON NEGRO BRUT NV -- SPAIN



£19.95

BIN 29  -  DUC DE ROUCHER BRUT NV – FRANCE




£25.95

BIN 30  -  MUMM CORDON ROUGE NV -- FRANCE




£31.95

BANQ  -  VEUVE ST VINCENT SPARKLING WINE




£17.50
