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Anselmo Mendes Wine Evening

Wednesday 30th October
An evening with Anselmo and Tiago Mendes of Anselmo Mendes
Winery in association with Tindal wine merchants

Loureiro, Muros Antigos 2022
Seabass ceviche, yuzu ponzu, watermelon & avocado, toasted sesame seeds

Alvarinho ‘Contacto’, Anselmo Mendes 2022, served by Magnum
Pot of prawns, chilli garlic & herb butter, sourdough, lime aioli

Alvarinho, Muros de Melgaco 2022
leek & baby pea risotto, braised cornfed chicken

Alvarhino, Parcela Uica 2021
Roasted beef fillet, smoked Wilde steak sauce, potato gratin, Autumn vegetables

Alvarelhdo, Pardusco Private 2018

Irish cheese plate: Coolattin mature cheddar, Boyne Valley blue cheese, Ballylisk
friple rose brie, fruit chutey, oat biscuits, truffle honey & black grapes

Chocolate Petit Fours- Selection of tea and coffee

ANSELMO
MENDES

We strive fo source all of our fish and seafood from sustainable sources. All our Meat and Pouliry is 100% Irish and is traceable from farm to

fork. For guests with special dietary requirements or allergies, please ask your server for our allergen reference book.




