BLUEBIRD

Friends of D&D Preview Night Tasting menu
Wednesday 4" May 2016

wild garlic velouté

braised duck, smoked duck, croque monsieur
viognier, esprit de sérame, pays d’oc, france

smoked ham hock
ham hock, black pudding, quail egg, truffle
pe tinto esporao, alentejo, portugal
cornish cod
brandade, taramasalata, squid, cauliflower, gremolata
chablis prieuré st cbme, burgundy, france
roasted guinea fowl
onion emulsion, morels, jersey royals, wild garlic
saint chinian cours la reine, languedoc, france
chocolate and orange
dark chocolate mousse, burnt orange gel, orange sorbet
nvgraham’s “six grapes” reserve port

£65 per guest
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