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Cumbrian Herdwick Lamb and Fine Wine Evening

Wednesday 18th May 2016
Special guest speakers Daniel Austin from The Lake District Farmers and 

Eric Taylforth, Cumbrian Fells Farmer
Braised tongue parsley and leek, roscoff onion, wild garlic crisp

Domaine Mas Montel, Languedoc, France 2014
~

Confit belly, tail croquette, pea puree, mint jus

Terres de Mandrin, J.Gaillard, Rhône, France 2012
~

Grilled cutlet, seared liver, braised neck, sweetbread fritter, wild asparagus, broad beans, nettles
Luddite, Western Cape, South Africa 2007
~

Steeped sheep’s cheese, soft herb and oat crumb

Henri Borgeouis, La Vigne Blanche, Sancerre Loire Valley, France 2014
~

Rhubarb frangipane tart, iced sheep’s milk yoghurt
Delas, La Pastourelle, Muscat de Beaumes de Venise, Rhône, France 2010
~

Coffee / tea and petit fours

7.30pm • 5 courses • 5 wines • £65 per person
For all enquiries please contact Siobhan: siobhan@etmgroup.co.uk
020 7614 0134 / 07872 456 090

www.thejuggedhare.com
www.twitter.com/@thejuggedhare
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