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WINES

Sancerre Les Celliers Saint Romble 

2005
Chateau Rousseau de Sipian 

1999
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Lenz Moser Trockenbeeren Auslese
2000

After Dinner in the SCR

Cheeses – Port & Cognac

Coffee & Hand Made Truffles
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	MENU

Smoked Haddock Mousse 

with a Watercress Salad, complemented with a Lemon & Dill Dressing

or

Roasted Pepper Terrine
________________
Breast of Guinea Fowl filled with Woodland Mushrooms, enhanced with a Sauce of Shallots, Red Wine, Wild Mushrooms & Tomatoes
or

Mushroom, Brie, Rocket 

& Redcurrant Filo Bundle
Served with Steamed New Potatoes & Rosemary, Buttered Baton Carrots & Fine Green Beans
________________
Crème Brûlée Infused with Basil
	


