
£55 per person£55 per person£55 per person   
£10 pp deposit£10 pp deposit£10 pp deposit   

 
7 King Street, Nottingham  

Tel: 0115 9585885  
email: info@frenchliving.co.uk 

Discovery Evening 
Soirée Découverte 
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Roussillon 
Roussillon is the area situated at the extreme South of France on the 
Mediterranean side, bordering Spain. With the sea flirting with the Pyrénées 
mountains, this region offers a mosaic of terroirs and exceptional diversity of 
foods and wines. The climate is particularly mild in winter and the hot summers 

make this a tourism hotspot with resorts like Canet, Argeles, Saint Cyprien and Barcarès. The rest of the economy is 
mainly agricultural, with wine of course, but also early growing vegetables and fruit. Some products benefit from an 
Appellation Controlée label like the abricots rouges du Roussillon or the Béa potatoes. Fishing is quite an important 
activity with the famous Collioure anchovies alongside the usual Mediterranean catch. Animal breeding is not so 
big, with one notable exception being local lamb farming. All types of vines can be planted here, but Grenache 
dominates the whites, Grenache Noir, Carignan & Cinsault are the kings of reds. Sweet whites and reds are made 
with Muscat or other grapes like Grenache Noir, Gris & Blanc, or Macabeu. A perfect illustration is the great 
Banuyls, one of the most spectacular vineyards in France with terraces of vines perched on the flanks of the last 
Pyrenean hills before the sea.  

Amuses Bouche  
Jambon Cru on Pa Amb Tomaquet (tomato bread) - Toast with Anchovy, Red Pepper, Egg Yolk, Black Olive  

Byrrh & Tonic 
aromatised wine-based apéritif made of red wine, mistelle, and quinine, with a dash of Tonic water 

!!! 
Blanc de Seiche à l’Escalivade 

Strips of Squid meat just briskly seared and served with a cocktail of grilled vegetables (Tomato, Aubergine, Courgette, Peppers, Onion, Shallot, Garlic, Thyme 
and Bayleaf) seasoned with Banyuls vinegar marinade. 

Cotes Catalanes Blanc - Domaine de Majas 2015 
mainly Macabeu-Rolle with some Carignan Blanc, this wine is grippy, tangy and flavoursome with lime peel notes and dried fruits and herbs. From the organic 

domaine of Majas vines situated at 400 metres above sea level. 

!!! 
Epaule d’Agneau farçie à la Catalane 

Boneless rolled shoulder of Lamb, with stuffing flavoured with dried fruits and nuts, served with reduction jus, creamy risotto with Mild Garlic, Spring 
Vegetables 

Collioure Rouge - Clos de Paulilles 2015 
Collioure is a pretty seaside village just near the Spanish border. Made with Biodynamic methods with 90% Mourverdre and 10% Syrah, this classy red has 

heady aromas of over-ripe fruits and spices. 

!!! 
Tomme de Vache et Tomme Brebis des Pyrénées 

Tommes of Cow’s Milk and Ewe’s Milk Pyrenean Cheese 
Cotes du Roussillon Rouge - Domaine Roc des Anges 2015 

50% of fruity and fleshy Grenache blended with 60-80 year old Carignan (30%) and 20% Syrah. The result is a dark and tender wine sustained by a real 
texture of tannins. Gentle flavours of red grape and berry with dried spices and roasted herbs. 

!!! 
Soufflé Glacé au Chocolat et Salade de Fruits Rouges 

Dark & White Chocolate iced Soufflé with Red Fruit salad 
Banuyls Rimage - Domaine Cazes 2014 

Naturally sweet red wine made with Grenache Noir grape. Hand selected grapes are de-stemmed, fermentation is stopped by addition of grape brandy, 
maceration on the skins takes three weeks. Banyuls wine’s mocha, prune and caramel flavours make it an ideal pairing for chocolate desserts! 

!!! 
Café 

100% Arabica Beans 
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