FARM LUNCH

4t June

Nancarrow Wildfarmed focaccia, smoked butter

Garlic kale borani, lovage
Whipped English bean hummus, seed dukkha

Grilled beef mortadella skewer, hot honey
Asparagus, True dairy stracciatella, garden frills
Cold cut lamb saddle, anchovy, caper & rocket

50 day dry aged ribeye, green garlic & grilled herbs

Ricotta cavatelli, vignole, peashoots
Woodfired Seabass, Mauren lettuce, lemon & seaweed butter

Cornish early potatoes, chervil, chive & Old Winchester
Spring leaves, green dressing

Strawberry & Elderflower pavlova
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Please inform us if you have any allergies. Unfortunately, we can’t eliminate the risk of cross contamination.



