
whipped feta - honey & thyme
Prosciutto wrapped melon (GF/DF)

Smoked salmon - sumac - yogurt - flatbread

CANAPÉS

Grilled peaches -  Amaretti -  cardamon cream

DESSERT

E S T A T E ’ S  T A B L E

STARTER

Chargrilled cornish sardines -  chilli -  lemon - parsley (GF/DF)
Pepper piedmontese -  polenta (GF/DF/Ve)

MAIN
Over the fire pork collar - garlic -  oregano - fennel seeds -

white bean puree (GF)
Spiced aubergine & lamb meatball -  slow roast tomato (GF/DF)

Grilled chicken thighs -  harissa -  lemon - herbs (GF/DF)
Cauliflower steak - chimichurri -  toasted seeds (DF)

S IDES
Roasted aubergine -  pomegranate -  parsley -  tahini 

dressing (GF/DF/)
Herby green bean salad - almonds (GF/DF/Ve)
Tabbouleh - cucumber - mint - lemon (DF/Ve)

Roasted pink fir apple potatoes -  garlic -  seasalt (GF/DF/Ve
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