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SAMPLE MENU

BREAKFAST
Selection of Fresh Juices
Homemade Stem Ginger & Orange Granola with Greek Yogurt & Plum Compote
Smoked Trout & Charred Lemon Yogurt Flatbread with Caper & Basil

Sourdough with Rhubarb & Ginger

LUNCH
Charred Seasonal Vegetables with Mint & Basil Orzo Topped with Toasted Pine Nuts

Caramelised Sweet Potato & Red Onion,

Cave Aged Goats Cheese, Candied Walnuts & Balsamic

Radicchio & Chicory with Charred Orange,
Chive & Poppy Seed Vinaigrette & Crumbled Barkham Blue

ADD ONS
Harissa Glazed Chicken with Salsa Verde
Rosemary & Sumac Bavette with Black Garlic Chimichurri

Blistered Aubergine with Saffron Yoghurt & Basil, Pomegranate & Pinenut Salsa

AFTERNOON TEA

Lemon, Pistachio & Rose Drizzle Cake



