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27 King Street, Nottingham  
Tel: 0115 9585885  

email: info@frenchliving.co.uk 

Discovery Evening 
Soirée Découverte 

 
Wed  16  Sept. 
Thu  17  Sept. 

Corse 
Since 1997 we have paid tribute to my home island on a number of 

occasions, serving authentic dishes which are true classics of the 

traditional Corsican table: Crawfish, Seabass, Wild Boar, pink Veal 

(Corsican calves are allowed to roam and eat grass, hence the colour of 

the meat). This menu is no 

exception, with an emphasis on the 

wilderness and power of aromas, 

found within the unique flavours of 

locally cured pork produce, the 

fragrant Nepita herb, the spice of 

the Rouille sauce, the seasoning of 

the Mediterranean fish soup, the 

wild flower honey, the citrus 

flavours accompanying the lamb, the farmhouse cheese 

with attitude, barely tamed by the preserved fig, the soft 

chestnuts and almonds. Aperitif, Wines and Dessert wine 

are from the Calvi region in the north west.  

 Stéphane Luiggi 

CAP CORSE 
Aperitif made with red wine, citrus zest and spices 

Amuses bouches of Charcuterie and Courgette Tart with Nepita 

DOMAINE ORSINI ROSÉ 2014 
Sciaccarellu and Niellucciu grapes, this dry 
Rosé wine has  good balance between acidity 

and floral flavours 
 

DOM CULOMBU ROUGE 2014 
powerful and full of spicy fruit Corsican red 
by the great Etienne Suzzoni! Organic 

Niellucciu grape, with added Sciaccarellu, 
Syrah and Grenache 

 

DOMAINE ORSINI ROUGE 2009 
6 months oak aged Niellucciu with intense red 
body, small red fruit flavours & rounded tanins 

 

CHESTNUT WINE 
Wine fortified with Eau de Vie, flavoured 

with Chestnut  

SOUPE DE POISSONS 
Mediterranean Fish and Crab soup, thickened 
with Potato, served with Garlic Croutons, 

Rouille sauce, and Grated cheese 
 

AGNEAU ROTI 
Roasted Lamb, degreased & pulled - Maquis 
Honey, confit Garlic, Citrus fruit & Kumquat 
wine sauce, served with Potato gratin  & 

Roasted Summer vegetables  
 

ASSIETTE DE FROMAGES  
selection of mature ewe’s and goat’s cheeses 
from Corsica, served with preserved Fig  

 

GLACE MIEL & AMANDES 
Honey and Almond ice cream, Summer Fruits 
soup with Chestnut and Chestnut liqueur 

 

CAFÉ 
100% Arabica beans 

 


