™

Wine Club

Monday 26™ April 2010: Discover Lebanon

Lebanon has an ancient history of wine production and still exports wine all over the
world today. April’s wine club takes you to the Bekaa Valley to try 6 truly excellent
wines with this inspired gourmet menu.

The evening is hosted by Hallgarten and your host for the evening will guide you
through the pairings and present you with some background on the wines. The evening
begins at 7.00pm prompt with canapés in the bar.

Room canapés

Paired with Sunset Rosé, 2008

Duo of starters

Chilli spiced ceviche of smoked haddock
Fennel and lemon

Paired with Blanc de L’Observatoire, 2008
Ballotine of Goosnargh chicken
Apricot & prune, mint tabbouleh

Paired with Chateau Ksara Blanc de Blancs, 2008

Duo of mains

Cumin spiced lamb fillet
Spiced imam bayildi

Paired with Clos St Alphonse, 2006
Longhorn beef tagine
Pear & almond, Longley farm coriander yogurt

Paired with Reserve du Couvent, 2007

Dessert

Lemon & passion fruit bavarois
Star anise ice cream

Paired with Ksarak Arak

Dinner with paired wines £30.00 per person
Room,

or book online at www.roomrestaurants.com

Vegetarian and other special dietary requires can be catered for, please advise when booking. A deposit
of £10.00 per person is requested at time of booking. All prices are inclusive of VAT. There is an optional
service charge of 10% added to all bills. Room Wine Club is a monthly event; day and date may vary
so for future events please check at reception or on the website alternatively, please join our mail list:
www.roomrestaurants.com



