SMORGASBORD MENU

Banquet selection

main

bbq skirt steak with gorgonzola cream sauce

veal, serrano ham & porcini mushroom cannelloni

fennel poached salmon with flower dumplings & red currant sauce
chicken in a mildly spiced saffron, pine nut & almond sauce

sides

slow roasted heirloom carrots with seeds, nuts & flowers

shredded zucchini, avocado & rocket with poppy seeds & apricot oil
sweet potato, beetroot & parsnip chips with chilli sour cream

Banquet with Starters

tasting plates & starters

bowls of southern truffle oil and green olive & pistachio tapenade
skewers of beef kofta & red grapes with a lemon & coriander dressing
arancini with caramalised balsamic, rocket & shaved pecorini

main

bream fillet poached with samphire and a crayfish sauce

pesto crusted lamb with rosemary, roast beet & pan fried field mushrooms
rabbit braised with mustard, cream & prunes

eggplant parmigiana & broccoli fritti

sides

ice berg, blue cheese salad with date & brandy dressing

wild potato salad with a grain mustard aioli

chunky tomato tabouli & five bean salad with toasted poppy seed dressing
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