
Chef’s Amuse Bouche
~

Roasted Red Pepper & Corn Chowder
~

Homemade Salmon Gravlox served with ten grain crisps and 
walnut compote

~
Pan Seared chicken stuffed with chive and rosemary laced 

goat cheese, and a light white wine jus 
~

Black & white chocolate mousse with an Espresso hinted 
Crème Anglaise

Telecare Cambridge 
Wine Pairing Menu

13 March 2010


