
The Minstrel’s Gallery
Château Corbin and Château Cantemerle

Wine Dinner
with Pierre Alexandre

Wednesday 18 February

BALLOTINE OF FOIE GRAS
Apple gel, pistachio and toasted brioche

* * *

RISOTTO OF JERUSALEM ARTICHOKE AND TARRAGON
Slow cooked artichokes and crispy potato

* * *

ROASTED CORNISH HALIBUT
Fennel cream, Romanesque, Oscietra caviar and Bouillabaisse sauce 

* * *

HEREFORD-ANGUS CROSS BEEF FILLET
Glazed duck liver, wild mushrooms, mousseline potatoes 

with truffle and bone marrow sauce 

* * *

DARK CHOCOLATE AND ORANGE DELICE 
Mandarin sorbet

If you have a food allergy, intolerance or sensitivity, 
please speak to a member of our team upon placing your order.


