Hubble, Bubble, Toil & Trouble
31° October 2005

Presented by Adrian
from Tanners W 6ines




Blue Bell brew upon arrival

Fillet of beef With horséradish and dusted with
breadcrumbs, served with champ, mange tout and
red wine jus

| Bettie’s bomber on departure

Happpoy Halloweer! !

.



Reception

Rose d’Une Nuit, Cuvee Clemente, France
White
Quincy, Domaine de Trotereau 2004

Blue White Chenin Blanc, Old Vines, Coastal
Region, South Africa 2004

Red

Chateau du Tiregand, Pecharmant, Comtesse de
Saint-Exupery 2002

Sesti Grangiovese, Castello di Argiano, Tuscany,
Italy 2003

Trentham Estate Pinot Noir, New South Wales,
Australia 2004

R H Phillips Mad Zinfandel, California 2003
Dessert

Sunnycliff Sparkling Shiraz, Victoria, Australia



Thanks for all your loyal custom
over the years.
Goodbye from Bettie and all the
staff at the Blue Bell Restaurant
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