
 

 

Bernard Magrez: Bordeaux Wine Dinner 
 

Champagne and canapés  

~~ 
 

Pea mojito, scallops, watermelon 
 

Château Magrez Fombrauge Blanc, Bordeaux, 2013 

~~ 
 

Cod, turnips, apricot 
 

Château Pape Clément Blanc, Grand Cru de Graves,  
Pessac-Léognan, 2013 

~~ 

 
Lamb, courgette, rosemary 

 

Château Pape Clément Rouge, Grand Cru Classé de Graves, 
Pessac-Léognan, 2006 

~~ 

 
Guinea fowl, girolles, cauliflower 

 

Château Pape Clément Rouge, Grand Cru Classé de Graves, 
Pessac-Léognan, 1988 

~~ 

 
Cheese selection 

 

Château Fombrauge Rouge, Saint-Émilion Grand Cru, 2011 

~~  

 
 Piña colada 

~~  
 

Strawberry, cream, mango 
 

Château Clos Haut-Peyraguey, Sauternes, 1er Cru Classé, 2013 

~~  
 

Coffee and petit fours 
 

Bespoke tasting menu with paired wines 

£149.00 per person 

 
Please speak to a member of staff before ordering if you have any allergies or intolerances 

A discretionary service charge of 12.5% will be added to your bill 


