
Host Name	

Company Name

Address

Postcode

Daytime tel

Email  address 

Please reserve a table for                      persons on 4 July 2010

	 If you are eating alone and would like to be seated with other single diners, 	
please tick this box.

PAYMENT METHOD  I enclose a cheque for £                               

Please charge my credit card (Visa / MasterCard / Switch / Maestro card)

  
 
 

  
 

   

 
Switch / Maestro only

Start date	    Issue no   
Switch / Maestro only

Expiry Date	    Security code  
Last 3 digits printed 
on signature strip on 

reverse of card

 menu

 vegetarian menu

 I wish to pay on the night        I wish to pay in advance

Drinks Orders 
Mineral WaterS

Sparkling	  large	  small	 Silver Well 		  sparkling	  

Still	 	  large	  small	 Silver Well 		  still

Aperitifs (served at your table in the restaurant) 

Wines required from the wine list

Bin No. 	  	  No. of bottles	  No. of Carafes

Bin No. 	  	  No. of bottles	  No. of Carafes

Bin No. 	  	  No. of bottles	  No. of Carafes

Dessert Wine         

Bin No.  	    No. of glasses	    No. of bottles

Albert Roux Dinner at Glyndebourne, 4 July 2010
Price: £65.00 per head including VAT @ 17.5%
 
To celebrate the first night of our new production of Don Giovanni, we are delighted to be able to offer this  
additional menu option in Middle and Over Wallop, available for one night only on Sunday 4 July.
 
A limited number of spaces are available for this special menu so early booking is advised.
 
To order, please print this special menu order form and return by post to 
Leith’s Limited, Glyndebourne, Lewes, East Sussex BN8 5UU. 

Alternatively, reservations can be made through our Leith’s office at Glyndebourne by fax on +44(0)1273 813851  
or by email to leithsMO@compass-group.co.uk. 

Wine lists can be found at www.diningatglyndebourne.com or in the Dining at Glyndebourne 2010 brochure  
that was sent to you with your tickets. 

For general enquiries, please telephone Leith’s on +44(0)1273 812510.

Menu
 

Assiette de Frivolités de la Mer
Asparagus tartlet, quail egg, smoked salmon, grated carrot  

smoked eel horseradish, pepper bavarois and brown shrimps
 

Filet d’agneau roti a la crème de cassoulet,
jambon de Pays croustillant persillé

Roast loin of lamb, cream of cassoulet,
crispy Bayonne ham and parsley crumb

 
Macaron Germaine

Macaroon with poached apricot, amaretto ice cream
 

Café et petit four
Coffee and petit four

Vegetarian Menu
 

Frivolités de legumes d’ete
Asparagus tartlet, carrot salad with shitake mushroom,  

pepper bavarois
 

Croquette de Champignon de Prairie,  
Ragout de Légumes au beurre de tomate

Portobello mushroom Kiev, garden vegetables
in tomato and basil butter sauce

 
Macaron Germaine

Macaroon with poached apricot, amaretto ice cream
 

Café et petit four
Coffee and petit four
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