
£50.00 pp

Beef Shortrib Arancini, Truffle, Parmesan

Cerney Goats Curd, Pumpernickel & Walnut

Thai Spiced Crab Buns

Snacks

Apple Brandy Spiked Cider
Warm Spiced Apple Juice

To Drink

LAMB AL ASADO
Whole Lamb cooked over an open pit fire, served with

Mint Chermoula

Feast

CINDER TOFFEE SUNDAES
with Salt Caramel & Honeycomb

Pudding

BBQ CAULIFLOWER
Charred Cauliflower, Cauliflower Caper Raisin Purée,

Crispy Shallots, Candy Cashews & a Curry Oil and
Chilli Temper (ve)

SIDES
Anchovy & Sage Mayonnaise

Chicory, Pecan, Local Honey & Autumn Squashes

Batatas a Murro & Sticky Onions


