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Menu .
Starters a
Escargot

Creamy garlic snails, crispy baguette

Wine: Crémant Brut Harmonie, Henri Ehrhart

Fish Course

Coquilles st jaques
Grilled scallops, gruyere, potato

Wine: Domaine de la Croix Salain Organic, Macon-Villages, Cave de Lugny, Chardonnay

Main Counrse

De Canard
Pink duck breast, confit duck leg, Morello cherry purée, charred radicchio, Boulangere potato

Wine: Bordeaux Supérieur AOC, XM by Xavier Milhade, Cabernet Merlot classic blend

Dessert

Gateaux Saint Honore

Creme Chiboust, Raspberry Mille-feuille
Wine: Domaine de la Bergerie Saint-Aubin, Coteaux du Layon, Chenin Blanc

Coftee and petit fours
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Food £48
Wine pairing £22

Book via our DMs or email
info@thegoodfellowgeorge.co.uk



