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SHARING BOARDS

Mixed Board
Local Meats, Cured Fish, Cheese, Pickles & Bread

Cheese Board
Local & regional cheeses, house chutney, grapes, celery & biscuits

Vegetarian Mezze Board
Falafel, hummus, roasted peppers, marinated feta, olives & flatbreads

Vegan Mezze Board
Spiced chickpea fritters, baba ghanoush, hummus, pickled vegetables & flatbreads

Seafood Board
Potted shrimp, smoked salmon, mackerel pate, lemon, pickles & brown bread

Chargrill Board
Chicken skewers, chorizo, halloumi, peppers, chimichurri & flatbreads

Middle Eastern Board
Lamb kofta, chicken shawarma, tabbouleh, hummus, pickles & flatbreads

British Pub Board
Pork pies, Scotch eggs, sausage rolls, piccalilli & mustard
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MAINS - FAMILY STYLE

Meat

Slow-Roasted Cornfed Chicken

Smoked 7-Day Cured Pork Belly
Braised & Slow-Roasted Brisket of Beef
Braised Shoulder of Lamb

Roasted Duck Breast

Guinea Fowl Breast

Sirloin of Beef

Maple-Glazed Gammon

Confit Lamb Rump

Sauces: Red Wine Jus, Peppercorn, Mushroom & Tarragon, Madeira, Chimichurri
Fish

Harissa Monkfish £21

Roasted Cornish Hake £19

Pan-Fried Sea Bass Fillet £17

Fillet of Gilt-Head Bream £17

Roasted Cod £18

Herb-Roasted Salmon £16

More catch of the day available on request

Sauces: Lemon Butter, White Wine & Cream, Saffron & Tomato, Beurre Blanc

ANY




N

MAINS - FAMILY STYLE

Vegetarian & Vegan

Roasted Stuffed Squash with Chickpeas & Moroccan Spices
Roasted Spiced Cauliflower Wedge with Chermoula

Tomato & Parmesan Stuffed Courgette

Sweet Potato & Lentil Dahl

Grilled Mediterranean Vegetable Stack

Spinach & Ricotta Stuffed Peppers

SIDES

Greek Salad Five Bean Chilli

Summer Cracked Wheat Salad Roasted Seasonal Vegetables
Element Seasonal Slaw New Potatoes with Mint & Sea Salt
Beetroot & Potato Salad Hasselback Potato

Tahini-Dressed Green Beans Herb& Parmesan pots

Carrots with Harissa & Pomegranate Asparagus with Lemon Oil
Freekeh Grain with Feta Buttered Samphire

Chef’s Salad Roasted Baby Beets with Balsamic

Chickpea & Apricot Tagine Mushroom & Herb Saute
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FIRE & SMOKED

BBQ FEAST A

FIRE -Charred & flame-grilled to start
the feast

Fire-kissed chicken wings with sticky
BBQ glaze

Charred corn on the cob with chilli &
lime butter

SMOKE -Low & slow, big flavour
Smoked pulled pork

BBQ chicken thighs, applewood
smoked

Texas-style beef brisket
Smoked pork ribs

SIDES

Creamy coleslaw

Smoked mac & cheese
Brioche buns & rustic bread

SAUCE -House sauces & finishing
touches

Sweet molasses BBQ sauce
Carolina mustard sauce

Hot chilli BBQ sauce

BBQ FEAST B

FIRE & SMOKE

Smoked chicken wings with hot honey
glaze

Charred halloumi & pepper skewers
Fire-grilled corn with herb butter
12-hour Texas beef brisket
Applewood smoked pork ribs

Smoked pulled chicken

Herb-grilled lamb chops

SAUCE

House sweet BBQ
Carolina mustard
Smoky chipotle
Honey-lime drizzle
Homemade pickle relish

SIDES

Smoked mac & cheese
Classic slaw

Roasted seasonal vegetables
Artisan bread

DESSERT
Grilled pineapple with coconut cream
Caramel chocolate brownie bites
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DESSERT-SHARING BOARDS

Choose any 3 desserts per person

Chocolate Brownie

Eton Mess

Pear & AImond Tart

Vanilla Panna Cotta

Salted Caramel Cheesecake
Chocolate Fudge Cake
Créme Brialée

Lemon Tart

Chocolate Cheesecake
Apple Tarte Tatin

Coffee & Chocolate Opera Cake
Chocolate Shortbread Cake
Raspberry Crumble Tart
Lemon Drizzle Cake

Toffee Apple Crumble Tart
Chocolate & Pear Tart

All selections served with

A selection of handmade truffles, macarons, local berries & edible flowers
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