Friday 21% October 2016
‘LIVE LIFE ON THE VEG’

Cauliflower, pickled cucumber, nori seaweed
Parellada, Atrevida, Moli Dels Capellans, Conca de Barbera, Spain 2013

Roast courgette, puy lentil curry, mint and yoghurt relish
Pinot Gris, Palliser Estate, Martinborough, New Zealand 2013

Jerusalem artichokes, milk skins, black truffle
Sancerre Rouge, Tabordet, Loire valley, France 2014

Baby squash, soft cheese fondue
Moscatel/Corinto, Gallardia, De Martino, ltata, Chile 2015

Fig and fennel cake, fig leaf ice cream
Chateau Filhot, Sauternes, Bordeaux, France 2009

Coffee / tea and petits fours
7.30pm ¢ 5 courses * 5 wines * £45 per person
Menu created by The White Swan Head Chef Christopher Cooper

Wines chosen by ETM Group Sommelier Guillaume Mahaut

For all enquiries please contact Ellie: ellie@etmgroup.co.uk
020 7242 9122/ www.thewhiteswanlondon.com / www.twitter.com/@thewhiteswanec4

For full allergen information please ask for the manager or go to www.thewhiteswanlondon.com/index.php/food-drink/
All prices include VAT. An optional 12.5% gratuity will be added to the final bill
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