WHITE HART

Wine Club — New World v Old World
Tuesday 27" March 2012

Canapés

Paired with: San Marco Prosecco, Italy (Old World)
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Starters

Sea bream, melon and black sesame seeds
Paired with: Foundstone Chardonnay Viognier, 2010, Australia (New World)

Goose, ham and foie gras terrine, quail egg and truffle salad
Paired with: Chateau Cazal Viel Chardonnay Viognier, 2010, France (Old World)
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Mains

Coq au vin
Paired with: Le Beau Chene Pinot Noir, 2009, France (Old World)

Free range pork belly, pearl barley, apple and vanilla
Paired with: Vina Edmara Pinot Noir, 2010, Chile (New World)
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Dessert

A plate of chocolate
Paired with: Elysium Black Muscat, 2010, USA (New World)
Marsala Superiore DOC ‘Garibaldi’ Dolce, Italy (Old World)

£35.00 per person



