
For the table

Moonshine aperitif

Assortment of breads, butters & olives 

Starters

Breaded garlic mushrooms, parmesan & mature cheddar dip, 

pickles, micro green salad.

Bourbon cured gravlax of salmon, crab & dill butter, toasted 

ciabatta & orange salad. 

Burnt ends, low and slow BBQ brisket, apple & celeriac slaw, 

pomegranate dressing.

Country terrine, bacon & apricot jam, grilled focaccia, micro greens.

Main course

Traditional turkey, pigs in blankets, stuffing & yorkshire pudding.

Saunders roasted rump with red wine sauce & yorkshire pudding.

Grilled place, brown caper butter, leek fricassee, lemon verbena.

Roasted root vegetable tart with chickpeas, chimichurri.

dressed salad with feta.

All served with - roast carrots, parsnips, roast potatoes, 

medley greens & roasted cauliflower cheese.
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