
L A N D
Slow roasted lamb shoulder ,  moroccan spices ,  f laked a lmonds ,  f resh  mint  

T H E  M A I N  E V E N T  

Free  range  porchetta ,  bra i sed fennel ,  Apple
Chargri l led  f i l let  of  beef ,  b lack gar l ic  butter ,  sa l sa  verde

Free  range  chicken bal lot ine ,  semi  dr ied tomatoes ,  spinach ,  p i s tachio  

House  smoked beef  br i sket ,  molasses ,  bbq sauce

S E A

Roasted market  f i sh ,  bean cassoulet ,  s tem broccol i

Pael la ,  sa f fron r ice ,  f resh  seasonal  seafood

S O I L
Whole  roast  caul i f lower ,  a lmond tahini ,  mint ,  pomegranate  

Harissa  roasted chickpeas ,  peppers ,  a i r  dr ied tomatoes ,  spinach,  gr i l led  hal loumi

Charred cabbage  wedges ,  eggplant  s teak ,  lemon dress ing ,  house  dukkah 

Puttanesca  baked Gnocchi ,  tomatoes ,  capers ,  mozzare l la ,  bas i l  

Gri l led  Langoust ines ,  f resh  crab,  t iger  prawns ,  smoked sa lmon,  cucumber  sa lad
Baked s ides  of  sa lmon,  samphire ,  fennel ,  b lackened lemon

Our share  plate  menu i s  set  to  make your  guests  fee l  l ike  one  big  extended
family ,  encouraging conversat ion as  a  var iety  of  de l ic ious  dishes  are  passed
around to  be  enjoyed together .



S I D E S

T H E  M A I N  E V E N T  

Crispy  roast  potatoes ,  rosemary ,  thyme sa l t  

Honey roast  heir loom carrots ,  rosemary

Buttered baby potatoes ,  f resh  herbs ,  rock sa l t

Fine  beans , s tem broccol i ,  spinach,  lemon butter  

S A L A D S
Gem lettuce ,  radicchio ,  f resh  herbs ,  c i trus  v inegar

Summer s law,  cabbage ,  apple ,  fennel ,  ka le ,  yogurt  dress ing

D E S S E R T S  

Chocolate  de l ice ,  sa l ted  caramel ,  peanut  br i t t le  

Mango,  pass ion fruit  and coconut  parfa i t  

Summer fruits  pavlova ,  vani l la  cream

Apple  tarte  tat in ,  butterscotch sauce  

Red and golden beetroots ,  her i tage  carrots ,  p ickled red onions

Panzanel la ,  sa l ted plum tomatoes ,  gar l ic  croutons ,  sha l lots ,  bas i l  

Charred Kumara ,  f resh  herbs ,  preserved lemon,  seaweed butter

Cos  wedges ,  sourdough croutons ,  cr i spy  shal lots ,  buttermilk  dress ing

Zucchini ,  f resh  lemon,  chi l l i ,  gar l ic ,  red  pepper  

Moroccan inspired couscous ,  f resh  mint ,  pomegranate

Heir loom tomatoes ,  capers ,  bas i l ,  burrata  

Sticky  date  pudding ,  tof fee  sauce ,  vani l la  ice  cream

Zuppa Inglese  (Grandmas  Tri f le )  

C H E E S E  
Engl i sh  cheese  se lect ion,  f ruit  paste ,  loca l  honey ,  sourdough cracker

Kalamata  o l ives ,  baby plum tomatoes ,  red  onions ,  lebanese  cucumber


