
                                    

8.15pm – 11pm  
Seven Course Dinner & Six Tutored Wines 

 

Salmon Tartar 
Herb crème fraiche & keta 

7. Wine - Basa, Telmo Rodriguez, Rueda (Spain) 

========================================= 

Asparagus Cappuccino Soup 
Lemon hollandaise 

8. Wine - Albarino, La Mirada, Rias Baixas (Spain) 

========================================= 

Crab Cake 

Tomato & sorrel dressing 
9. Wine - Quinta do Crasto, Branco (Portugal) 

========================================= 

Rhubarb Sorbet 
========================================= 

Roasted Rump of Spring Lamb 
Wild garlic quinoa, broad bean cassoulet 

Red wine reduction 
10/11. Wines - Quinta de Foz de Arouce (Portugal) 

Trincadeira, Villa Santa (Portugal) 
========================================= 

Fig Tart Tatin  
Banana ice cream, praline crackling 

12. Wine - MR Mountain Wine, Telmo Rodriguez (Spain)  

========================================= 

Glazed Baby Crottin Goats Cheese 
Kumquat chutney 

 

 
 

 

 

 

Guest Speaker  
Steve Lacey from Adnams of Southwold 

Only £39.50 per person including 12 Wines & Dinner.   
 

To Book Call 01480 499686 

email: abbotsrestaurant@cgcc.co.uk  

Tutored Wine Tasting Dinner 

Friday 16th April 2010 

 

7.15pm – 8.15pm  Tutored Wine Tasting 
 

 

1. Vallobera, White Rioja (Spain) 
2. Marques de Borba Branco (Portugal) 

3. The Adnams Selection Rosado ‘Monte Arlas’ (Spain) 
4. Marqes de Borba Red (Portugal) 

5. LZ Rioja, Telmo Rodriguez (Spain) 
6. The Adnams Selection Rioja Crianza ‘Monte Acuro’ (Spain) 

 
 

 

 

 

 

Abbots Restaurant 

Hemingford Abbots 
 

Part of the 
Cambridge Golf & 
Conference Centre 
J25 just off the A14 

Follow signs for 

Hemingford Abbots 

Golf Complex. 

Follow the road 

around the back of 

the golf course 
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