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Selection of canapés 
 

Solter Brut Rosé NV 
— 
 

Chef’s appetiser 
 

— 
 

CRAB 
Dressed white crab, brown crab bavarois,  

coconut, passion fruit & lemongrass 
 

Grauer Burgunder Burkheimer Schlossgarten Trocken 2009, bercher 
 

— 
 

MONKFISH 
Poached & roasted loin of monkfish, trompettes & fennel,  

pigs cheek, salt baked celeriac 
 

Estate Spätburgunder 2009, Freidrich Becker 
 

— 
 

BEEF 
Braised blade of beef, burnt roscoff onion,  

butternut squash, red wine sauce 
 

Limberg VIII 2008, Bercher 
 

— 
 

Chef’s pre dessert 
 

— 
 

RHUBARB 
Poached rhubarb, ginger parkin,  

yoghurt sorbet, rhubarb jelly 
 

Riesling Ruedesheimerberg Roseneck Auslese 2006, August Kesseler 


