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SPANSK SÖNDAGSBRUNCH
199 SEK

Vegoalternativ finns ALLTID att beställa
Barn 0-6 år: 65kr | 7–12 år: 95kr | 13 år och uppåt : fullpris

Vi har bl.a. paellas, sallader, spansk omelett, gazpacho, 
bondsoppa, bomba, padrones, patatas bravas , kyklingvingar, 
chistorra, churros, crema catalana, juicer, kaffe / te

VIBLIOTEK
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SEVEN KINGDOM
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VIEW LIVE SITE HERE »

https://www.7kd.im/
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GOLDEN DECANTERS

Neiman Marcus Christmas Book 2017 
Fantasy Gift Application April 1st 2017 
By Golden Decanters, Scotland

FANTASY TRIP TO SCOTLAND 
TO DISCOVER THE BIRTHPLACE OF SCOTCH WHISKY

The images, the sights, the sounds of Scotland are more 
instantly recognizable and distinctive than those of 
anywhere else on earth, from tartan, kilts and tweed to 
whisky, bagpipes and ancient castles. Scotland’s history 
is more savage and romantic, her legends and her heroes 
more colourful and more tragic: William Wallace, 
Robert the Bruce, Mary Queen of Scots, Bonnie Prince 
Charlie…..

‘…I feel a sort of reverence in going over these scenes in 
this most beautiful country…’ So wrote Queen Victoria 
in 1873 while travelling through Scotland on a visit to 
her beloved Balmoral. For many people, and for every 
Scot, Scotland is without doubt the most beautiful 
country in the world!

There is greater variety and contrast in Scotland than 
almost anywhere, from the glorious gold and purple 
moorlands to the quiet blue and green rivers and 
woods. From the brooding grandeur of Britain’s highest 
mountains, magnificent and stark to the vibrant largest 
cities: Edinburgh ‘Athens of the North’, home of the 
world’s largest arts festival and Glasgow oozing style 
from Charles Rennie Mackintosh to Primal Scream!

Scottish engineering and ingenuity have also built the 
world. Nine Governors of the original 13 American 
States were Scots. Thomas Blake Glover, the ‘Scottish 
Samurai’, drove the industrial development of modern 
Japan. Scottish inventors gave the world the telephone, 
the bicycle, the television, the pneumatic tyre, radar, 
steam engines, penicillin, logarithms, savings banks and 
Scotch!

Scotland may not be big, but her heart, like her 
landscapes, is mighty. So many different worlds, in one 
small but captivating country!

We invite you to explore this bewitching and 
unexpected country to unfold the story of one of its 
peerless contributions to the world – Scotch whisky!

‘…I FEEL A SORT 
OF REVERENCE 
IN GOING OVER 
THESE SCENES 
IN THIS MOST 

BEAUTIFUL 
COUNTRY…’
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Chef AntoniA bellini
Originally from Chile, Antonia studied Industrial Design 
at University before deciding that she wanted to transition 
into the culinary business. Relocating to London to gain 
professional accreditation, she earned her diploma at 
Leiths School of Food and Wine.

Experienced in all aspects of preparation and service, 
Antonia has previously worked for several large catering 
companies, has been employed as a private home chef, has 
orchestrated director’s lunches in The City and has passed 
along her wealth of cooking knowledge as an educator and 
instructor. 

Currently Antonia works as the in-house chef for AWC 
and for two other private clients. Her focus is on crafting 
exceptional dishes for intimate dining experiences.
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foie grAs bAllotine With peAr CoMpote on toAsted brioChe
(Serves 20)

ingredients

1 lobe of fresh foie gras, weighing approx. 400g 
1.5kg rock salt
1 small loaf of brioche
2 whole pears, chopped into small brunoise (small cubes)
60ml white wine
2 ½ tbsp sugar

1 tbsp honey
1 lemon, juiced
1 tbsp cider vinegar
1 sprig of rosemary 
Sea salt and black pepper
Chervil to garnish

prepArAtion

Stage 1 (24 hours in advance of serving) - To prepare the foie gras: 
 ◦ Scatter a third of the rock salt into the bottom of a broad based dish.  
 ◦ Gently place the foie gras lobe onto the salt and press lightly. 
 ◦ Cover the top and sides with the remaining salt, ensuring that the foie gras has contact on all sides with the salt. 
 ◦ Leave to cure at room temperature for 3 hours. 
 ◦ Gently take the foie gras out of the salt and rinse under cold, running water, not excessively, but just to ensure that no granules of salt remain. 

Pat the foie gras dry.  
 ◦ Remove the veins and arteries. 

a. Each piece of foie gras has a network of veins and arteries concealed within it and, while the foie gras is soft, it is relatively easy to extract them. 
b. Locate the network with your fingers. Starting with the largest vein in the centre, pinch the vein, raise it gently and, using the edge of a sharp 

knife, scrape away the foie gras to reveal the network of veins that runs out of the liver from this central point. 
c. Continue to hold the main vein up, out, and away from the lobe. Once the finer veins have been unearthed, pull slightly harder on this main 

vein while simultaneously teasing underneath the tips of the smaller veins until one by one they pull away and uproot from the liver. Discard 
this central vein and the lesser veins.  

d. Repeat steps b. and c. to carefully remove the arteries, which fan out in the opposite direction from underneath the vein network. Some 
arteries may snap in this process if you scrape and pull too hard, which will then necessitate more cuts to extract them, so move slowly and 
with deliberate care.  

 ◦ While the foie gras is still opened out, season the exposed centre with a little sea salt and freshly ground black pepper, then reshape the lobe by 
folding the outer edges back towards the centre. Gently transfer to a tray and place in the refrigerator for about 30 minutes, to firm up. 

 ◦ Once the foie gras has chilled, lay out 3 sheets of cling film on your work surface, stacked directly on top of one another. Place the foie gras in the 
middle of the stack, and roll it up into a tight, sausage-like ballotine (approx. 3 cm in diameter).  Secure each end of the tube with a short piece 
of string. Make sure it is a very tight and firm cylinder! 

 ◦ Place the cling film wrapped ballotine into a large container of ice water and leave it for 2 hours. At this stage, remove it from the ice water, pat 
the exterior of the tube dry and transfer it to the refrigerator. Leave to set overnight.

Stage 2 – To make the pear compote:
 ◦ Place the pears, sugar, honey, rosemary, lemon juice, and cider vinegar in a small saucepan. 
 ◦ Heat to simmering and cook until the pears are translucent and the liquid is syrupy. 
 ◦ Remove and discard the rosemary sprig.

Stage 3 - To prepare the brioche: 
 ◦ Thinly slice the brioche and stamp out small circles or squares with a canapé cutter. 
 ◦ Place in a preheated oven, and toast until golden and crisp. Allow to cool.

Stage 4 - To assemble for service:
 ◦ Using a very sharp knife, slice the foie gras into even slices (approx. 1 cm thick) and place each one on a piece of brioche. 
 ◦ Spoon a small amount of pear compote over the top and garnish with a sprig of chervil.
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2006 ChâteAu d’yqueM
“This	light	gold	wine	offers	up	a	sensational	smorgasbord	of	aromas	including	huge	honeyed	pineapple	and	other	
caramelised	tropical	fruit	flavours,	massive	richness,	and	a	viscous,	unctuous	texture	with	the	oak	beautifully	

integrated...this	is	a	powerful	wine,	but	it	is	one	built	more	on	finesse	and	elegance...Bravo!”
- 96-98+ Points, The Wine Advocate

suggested Wine pAiring:

AlternAte Wine pAirings:
2006 L’Extravagent de Doisy-Daëne, Château Doisy-Daëne 

2009 Château Rieussec 
2005 Château Doisy-Daëne
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LOOTAPP
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SUPERBOOTHS EUROPE
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VIEW CONCEPT VIDEO »

https://video.wixstatic.com/video/c3f8c9_479fa0c584bc47b5afa35096f1a63384/1080p/mp4/file.mp4


PORTAL WINES & SPIRITS
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TOP FLIGHT REMOVALS

VIEW LIVE SITE HERE »
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https://www.topflightremovals.com/


CONTROLLED CHAOS
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KANE PROPERTIES

This is noT a
promoTional

offer
These fees are here to stay. We recognise that our clients want an 
effective and proactive service for highly competitive fees. Call now.

Let onLy 5%  pLus VAt | sALes serVices 1% pLus VAt

Tel. +44 207 351 9322
email: info@kaneproperties.co.uk

PET FRIENDLY PROPERTIES
a n d  p r o p e r t y  f r i e n d l y  p e t s

It is estimated that 48% of the population currently own a pet and 
almost 5 million live in privately rented accommodation in the UK. 
Wheather you are looking for the ideal tennant, or a home that’s right 
for you and your furry family members, we can help. 

If you will consider letting your 
property to tenants with pets, 
it could be possible for you to 
maximise your rental return as 
you will be opening your property 
up to a far wider audience.  By 
accepting tenants with pets you 
can increase demand for your 
property, encourage tenants 
to stay for longer and attract 
responsible tenants. 

Owning a pet is a major 
responsibility, and those who take 
that step are likely to be more 
responsible generally. The lack 
of rented accommodation for pet 
owners also means that tenants 
will be less likely to do anything to 
jeopardise their tenancy. 

All pets are evaluated by our vet to 
ensure there aren’t any behavioural 
issues that might pose a risk to the 
property.

Tel. +44 207 351 9322  
Email: info@kaneproperties.co.uk
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