Clos Maggiore

Tuesday 24t March 2026

A Special 5-Course Menu Matched with Exceptional Wines from Montevertine

Priced at £145 per person

Canapes (seated)

Selection canapés with artisanal sourdough bread & cultured butter
Tartare of hand-dived Scottish scallops and oysters, pickled cucumber, potato and borage espuma.
NV Maxime Blin, Carte Blanche Zero Dosage

~

Scottish beef carpaccio, grilled Loire Valley white asparagus, vinaigrette of capers and golden
sultanas.

2021 Montevertine Rosso

Warm truffled poached hens egg, duxelles and shavings of chestnut mushrooms, roast chicken
velouté, Parmesan dentelles.

2022 Montevertine Rosso

Grilled Sladesdown duck, fondant of celeriac, preserved pine cone, candied walnuts, roasting juice
with sour cherries

2015 Le Pergole Torte
Late harvest poached pear, wild organic honey ice cream, warm lemon Madeleine’s.
2021 Clos Lapeyre, La Magendia, Jurangon

~

Selection of hand made petit fours with teas & coffee

Limited Spaces Available. Advance Bookings only. Please call 020 7379 9696 and quote “Wine Dinner”. *Price is inclusive of a five-course tasting menu with six matching wines and VAT,
excluding 14.5% service charge. Special dietary requirements can be catered for, please advise us in advance. 33 King Street, Covent Garden, London, WC2E 8JD | T : 020 7379 9696 |

www.closmaggiore.com
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