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Michaelmas Goose

Monday 27 September to Saturday 2 October 2010

Michaelmas Goose makes a welcome comeback to The Goring Dining Room next month, as part of
the set menu at dinner and lunch. The Goring is one of very few places that serve Michaelmas
Goose and Chef Derek Quelch loves putting it on the menu. He explains,

“Michaelmas goose is leaner and particularly tender with a delicious flavour all of its own. And with
a fresh Michaelmas goose, you know you’re eating a naturally reared and traditional food."

Michaelmas, or the feast of St Michael, falls on 29 September, close to the equinox, so it is
associated with the beginning of autumn and the shortening of days. In the past, at the end of the
harvest, it was customary for tenants to present their landlords with a traditional ‘green’ goose fed
on the harvest stubble. The Michaelmas goose is also known as the ‘green' goose because it is
reared on grass, as opposed to the Christmas goose which is a larger, older bird brought into the
farmstead later in the autumn to be finished on corn. In the past the traditional connection between
Michaelmas and the goose was as strong as it is today between Christmas and the turkey, and
everyone who could afford to, ate goose on St Michael’s Day.


http://en.wikipedia.org/wiki/Equinox

Roast Michaelmas Goose with all the trimmings will be on the main set menu as a choice in the
Dining Room at The Goring for one week only, from Monday 27 September to Saturday 2 October
2010. Lunch (£35.00 for 3 courses) and Dinner (£47.50 for three courses).

Game and the glories of The Goring cellar

Golden autumn sunlight, forest and moors, the report of guns and barking dogs. Leading to
perfectly cooked game, perhaps accompanied by a fine Shiraz or a full-bodied Bordeaux.

Game has been cooked and served at The Goring for 100 years, so the hotel prides itself on being
rather good it at, having had a bit of practice.

And for decades, the Goring family who own and run the hotel have been buying wine en primeur
and laying it down. As a result the wine list is unparalleled in length and depth with over 500 bins
now available, with many, many more waiting to come up from the cellars, and all offered at
incredible value.

So for authentic, delicious English game with the perfect wine, The Dining Room at The Goring is the
place to be.

Chef Quelch only puts the best of the best on the menu, as it comes into season, the following are
samples of delights to come, with Sommelier Damien Bouancheau’s recommended wines:

Fillet of Venison with braised cabbage, wild mushrooms, rissole potatoes, red wine jus
Suggested wines:
-Cape Mentelle Cabernet Sauvignon Merlot, Margaret River (Australia) 2007 £37.00

This wine has a rich blackcurrant and red cherry aroma with a touch of tobacco. The palate is of ripe
plum, blueberries and cedary oak with elegant tannin, medium bodied finish

-Cornas Domaine Clape (France) 2004 £80.00

Made from Syrah grape this wonderful Cornas opens up after decanting. It has aromas of
blackcurrant, blackberries, violet and a hint of black pepper. The mouth shows richness and
complexity with a fine tannin structure.

Roast breast of Sussex pheasant, Savoy cabbage, caramelized apples, chestnut sauce
Suggested wines:
-Duck Pond Cabernet Sauvignon, Columbia Valley, Washington (America) 2003 £35.00

The nose shows blueberry, blackcurrant, smoked herbs and a hint of cherry. The palate presents
some blackcurrant, plum and black olive on medium bodied structure but with elegant tannins.

-Vacqueyras Grenat Noble, Domaine Clos des Cazaux (France) 2005 £55.00



Made from Grenache grape with 25% of late harvested grapes (or Noble Rot) this wine is only
produced on years depending of the climatic condition. Aromas of figs, honey and ripe red fruits. The
palate expresses intense black fruits flavours, with a round but peppery finish.

Traditional Roast Yorkshire Grouse with game chips
Suggested wines:
-Madiran Clos Basté (France) 2003 £50.00

Made from Tannat grape this wine has intense aromas of blackberry, tobacco and a hint of espresso
coffee. The mouth, powerful and meaty, shows a great length.

-Luigi Bosca Reserva Pinot Noir Arizu Family, Mendoza (Argentina) 2007 £35.00

This wine has a dense brilliant cherry red colour. The nose presents red fruit of the forest aromas.
The Palate, smooth and velvety, presents strawberries flavours with a hint of chocolate. Elegant
tannin.

Other game dishes to look forward to:

o Fillet of Venison Tartare of Leyburn venison with marinated beetroot and black pepper
soured cream

o Jugged hare
o Roast breast of guinea fowl with roasted artichokes, wild mushrooms and Madeira sauce
o Roast Fylde teal with braised Savoy cabbage and wild mushrooms

o The Goring game terrine with pickled red cabbage and Cumberland sauce

“Game has been the highlight of British Cuisine for centuries. Ever since The Goring opened its
doors 100 years ago the kitchens have excelled in the cooking of all forms of game. Even today
there is no better place in London to enjoy a traditionally roasted grouse or pheasant. And with the
glories of our wine list, it doesn’t get any better than this,” says David Morgan Hewitt, Managing
Director.

THE DINING ROOM at The Goring was named “Consistently Excellent” at the

2010 TATLER RESTAURANT AWARDS
THE DINING ROOM at The Goring | Beeston Place | London SW1W 0JW
Telephone: 020 7396 9000 | www.thegoring.com
Restaurant Manager: Stuart Geddes

Lunch: £35.00 for 3 courses | Dinner: £47.50 for three courses
Lunch is served Sunday to Friday 12:00-2:30 pm and dinner, including a pre-theatre menu, is
offered daily from 6pm to 10:30 pm
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ABOUT THE GORING

The Goring was opened in 1910. In its centenary year, it is now the only five star luxury hotel in London that is owned and
run by the family that built it. Jeremy Goring is the fourth Goring to run The Goring since his great-grandfather opened it.
Deep in the heart of Belgravia, just behind Buckingham Palace, The Goring is within strolling distance of the Royal Parks
and the best shops, theatres and galleries in town. The Dining Room, designed by David Linley, is a haven for superbly
cooked English food using British ingredients.

Above all, The Goring reflects one family’s passion for quality — whose members have prided themselves on providing
comfort, good food and drink and the most attentive service for almost one hundred years.
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