
The Wet Fish Café 

www.thewetfishcafe.co.uk 

 

gourmet dinner 
with guest chef Peter Gordon 

 

6.30 – 10.30pm Sunday 21 September 2008 
 
 
 

from 6.30 Canapés: 

 cros t in i of  babaganoush , sumac and bo r lo t t i  beans 
 cros t in i of  tea-smoked s a lmon wi th  ch i l l i  and s af f ron mayonna is e 
 cros t in i of  rabb i t r ibb let w i th  auberg ine and cr is py sage 
 dash imak i ( Japanese egg ro l l )  wi th  w i ld s ea bass  and sea u rch in  eggs 
 
 Aper i t i f s  ava i lab le fo r purchase a t the bar 
 

~ 
 

7.15 seating Peter’s salad: 

 aspa ragus,  edamame, goats curd , cher ry tomato, pecan and avocado sa lad with  
pomegranate molasses dressing 

 

 P inot Ne ro, Franz Haas, 2006, Ita ly – served sl ight ly  ch i l led 
 

 Scottish diver-caught scallops two ways: 

Pete r ’s :   seared  on watermelon wi th sweet ch i l l i  sauce , c rème f ra îche and p lanta in c r isps 
Wet F ish’ s:   carpaccio on  sour app le bas i l & g inger g ran ita with  a dr ied app le cr isp 
 

 Mar lborough Sauvignon B lanc , K im Crawford Spit f i re , 2007,  New Zea land 
 

 Meat two ways: 

 herb-crusted rack of  lamb, s low-bra ised  ox cheek and purp le brocco l i wi th 
 beetroot  miso r i sotto  and wi ld mushrooms  
 

 Shi raz-Grenache , Char le s Me lton Nine  Popes,  2005, Barossa Va l le y,  Aust ra l ia  
 

 Dessert: 

Wet F ish’ s:  iced  mango par fa it  with  pineapp le cor iander compote, coconut tu i l le  and 
Pete r ’s :  st rawberry and coconut r ipp le sorbet 
 

 Moscato B ianco, GD Vaj ra , 2007,  Moscato d ’Ast i,  Ita ly – spark l ing desse rt  wine 
 

 To finish: 

 pet i t  fours  
 tru f f l es :   wh i te chocola te;  roas ted a lmond & co intreau ;  rum & ra is in 

 
~ 

 

 

Many thanks to Peter Gordon and Liberty Wines for making this possible, and to all of you for coming. 


