e Bl Beitl

HOTEL & RESTAURANT

Cecchi Wines.

Welcome to the first Black Bull Wine Dinner. We are planning
to hold a Dinner every 6-8 weeks, so please leave us your email
address if you would like to join our mailing list to find out
more. Tonight's dinner is hosted by Mike Colquitt (Enotria
Wines) and Cecilia from Cecchi. They will be on hand if you
have any questions regarding the wines you have tasted tonight,

Italian wines or just wines in general.

Cecchi Zona Otto, Vermentino, IGT 2009

Maremma Toscana

_X_
Cecchi Bonizio, IGT 2009

Maremma Toscana
_X_
Cecchi Vernaccia di San Gimignano, DOCG 2008

San Gimignano

_X_
Cecchi Vino Nobile di Montepulciano, DOCG 2008

Montepuliciano

_X_
Cecchi Chianti Classico Riserva di Famiglia, DOCG 2008
Castellina
_X_
Anselmi I Capitelli 1IGT 2008
Monteforte d'Alpone, Veneto
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e Bl Beitl

HOTEL & RESTAURANT

Cecchi Dinner Menu.
Thursday 3rd November 2011

Welcome Drink & Homemade Root Vegetable Crisps
x-
Local Game Terrine
Cumberland Sauce - Savoury Beetroot Meringue
x-
Seared West Coast King Scallop
Pineapple Foam - Celery Sauce - Toasted Almonds
x-
Ravioli of Rabbit
Salmis Sauce
Zen
Loin of Local Venison
Slow Cooked Shoulder - Spaghetti Potato -
Braised Red Cabbage - Celeriac Dauphinoise - Juniper Jus
x-
Assiette of Desserts

Blackcurrant Soufflé - Carrot Cake - Chocolate Brownie

£55 pp
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