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Ramada Manchester Piccadilly Hotel
2nd December 09, 7pm

This is your chance to get up close and personal with the legendary Oz Clarke, enjoy a fine
dining experience accompanied by a glass of wine for each course, personally chosen and
presented by the ""Guru of Wine'' himself. Dress code: Lounge Suits

MENU
Terrine of game, with a redcurrant & Madeira jelly,
kumquat chutney & toasted brioche

Seared Red mullet,

with sweet pea & mint risotto & chive beurre blanc
Medallions of English lamb, with a fondant potato &
savoy cabbage with celeriac & baby carrots

*k

Assiette of strawberry
mini strawberry yoghurt torte, chilli strawberry shot, strawberry trifle

*%

Selection of the finest cheeses,
with walnut bread, water biscuits & grape chutney

£70 Inc. VAT per person

For more details and to book your table - Call 0161 234 6013
An evening organised to raise funds for Five Star Scanner Appeal
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