
Sharing Board Starter
A generous spread of cured meats, handmade pâtés, creamy

mozzarella with heritage tomatoes, marinated olives,
seasonal antipasti, house chutneys, and crusty artisanal

bread – all served on rustic sharing boards to bring
guests together from the first bitE.



MAINS

Roast Venison haunch with wild garlic salsa verde
Tender, slow-roasted venison served pink with a punchy seasonal

salsa verde made from foraged wild garlic and herbs.

Charred cauliflower steaks with wild garlic & hazelnut oil
Thick-cut Charred cauliflower steaks, dressed with a nutty wild

garlic and hazelnut oil.

Charred chicken thighs with harissa & preserved lemon
chicken thighs marinated in harissa and preserved lemon, grilled for

a smoky, spiced finish

Whole roasted market fish with fennel, sorrel & lemon butter (Sup)
Fresh whole fish roasted with fennel and herbs, finished with a

zesty sorrel and lemon butter.

Bavette with miso–mirin glaze & toasted sesame (SUP)
Flame-grilled bavette steak marinated in miso, mirin, and soy,

served medium-rare and finished with toasted sesame and spring
onion.

(choose 2)



Sides

Charred Hispi Cabbage with Wild Garlic Yogurt & Sunflower Seeds
 Grilled hispi wedges with wild garlic yogurt, toasted sunflower

seeds, and lemon zest.

Giant Couscous with Roasted Squash & Pomegranate Molasses
 Toasted couscous with roasted squash, red onion, radish, herbs,

and pomegranate molasses.

Lentils with Roasted Carrot & Pickled Red Onion
 Puy lentils tossed with cumin-roasted carrots, pickled onions,

coriander, and lemon oil.

Chicory, Blood Orange & Ricotta 
 Bitter chicory with blood orange, shaved fennel, and crumbled

ricotta 

Potato Salad with Dill, Capers & Mustard Dressing
 Warm new potatoes with dill, baby capers, wholegrain mustard and

olive oil.

Truffle & Parmesan Potato Wedges
 Crispy roasted potato wedges tossed with truffle oil, Parmesan and

cracked pepper.

(choose 3)



Desserts

Sicilian Lemon Tart
 Sharp, silky lemon curd in a crisp pastry shell

Blueberry & Ginger Frangipane Tart
 Buttery almond frangipane baked with blueberries and stem ginger

Triple Chocolate Brownie with Miso Fudge Glaze
 Rich, gooey brownie topped with umami-sweet miso fudge

All served with pouring cream and seasonal fruit.

(choose 1)


