
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

GRILLE CANAPÉS               
 

Paired with SUNSET ROSÉ, 2008 

 
DUO OF STARTERS 
 

CHILLI SPICED CEVICHE OF SMOKED HADDOCK  
FENNEL AND LEMON 

Paired with BLANC DE L’OBSERVATOIRE, 2008 
 

BALLOTINE OF GOOSNARGH CHICKEN  
APRICOT & PRUNE, MINT TABBOULEH  

Paired with CHATEAU KSARA BLANC DE BLANCS, 2008 

 
DUO OF MAINS                                                                  

 

CUMIN SPICED LAMB FILLET  
SPICED IMAM BAYILDI  

Paired with CLOS ST ALPHONSE, 2006 
 

LONGHORN BEEF TAGINE  
PEAR & ALMOND, LONGLEY FARM CORIANDER YOGURT  

Paired with RESERVE DU COUVENT, 2007 

 
DESSERT 
 

LEMON & PASSION FRUIT BAVAROIS  
STAR ANISE ICE CREAM 

Paired with KSARAK ARAK  

 
Grille would be delighted to assist if you have any special dietary needs or requirements, please 
advise when booking. All prices are inclusive of VAT. There is an optional service charge of 10% 
added to all bookings for 6 people or more. Wine Club is the last Wednesday of the month for 
details of future events please check at reception, or at; www.grillerestaurants.com 
 

 

THE HARROGATE GRILLE WINE CLUB 
Wine Club is a monthly gathering for lovers of wine (and food) 

 
WEDNESDAY 28TH APRIL 2010 

 
DESCOVER LEBANON 

 
Lebanon has an ancient history of wine production and still 
exports wine all over the world today. April’s wine club takes 
you to the Bekaa Valley to try 6 truly excellent wines with this 

inspired gourmet menu. 
 

The evening is hosted by Hallgarten and your host for the 
evening will guide you through the pairings and present you 
with some background on the wines. The evening begins at 

7.00pm prompt with canapés in the bar. 

 
DINNER WITH PAIRED WINES  

£30.00 per person  
 

A deposit of £10.00 per person is requested at time of booking. 
Make your reservation today by calling Grille on 

 
01423 565 800 or book online at www.grillerestaurants.com 

 
 
 


