THE QUBE RESTAURANT

WINE PAIRING

FRIDAY 15TH NOVEMBER

Aperitif

FREIXENET CORDON NEGRO CAVA

1

‘Salt+Smoke’ smoked salmon roulade

WITH BAIN DE SOLEIL PIQUEPOUL BLANC

2

Venison haunch en croute with mushroom paté, redcurrant
glaze, dauphinoise potatoes & seasonal vegetables

WITH ACORDEON MALBEC

Pork belly roasted in Gethin’s Cyder with fondant,
apple purée, crackling & seasonal vegetables

WITH MONOLOGO RIOJA CRIANZA
4

Chocolate fondant with raspberry sorbet and
Pembrokeshire ice-cream

WITH CROFT LBV PORT

5

Welsh Cheeseboard wm

£60pp

W

WITH TAYLOR’S DRY WHITE PORT



