FARM LUNCH

20t March

Nancarrow Wildfarmed focaccia, smoked butter

Garden chard borani, garlic
Crown prince squash, hot honey, toasted oats

Mortadella, mustard leaf
Charred purple sprouting broccoli, coco beans, hazelnut
Pickled carrot, aioli, carrot top dressing

Bavette, Jerusalem artichoke
Ricotta agnolotti, brassica pesto, parmesan, sourdough
Organic chickpea, rainbow chard, rose harissa, yoghurt, Meyer lemon

Crispy Cornish potatoes, wild garlic aioli
Greenhouse salad

Sao Tome chocolate, Two Fields olive oil, Cornish sea salt
Rhubarb & custard choux bun
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Please inform us if you have any allergies. Unfortunately, we can’t eliminate the risk of cross contamination.



