
‘Dirty’  coaled whole lamb rumps & legs cooked pink - 
ras el hanout 

Barbecued lamb koftes -  mint & quince glaze 
Smoked and pulled shoulders 

Fire pit couscous -  pomegranate -  mint & glazed carrots  
Grilled hispi cabbage - smoked paprika butter

Ash-roast aubergine -  smoked tomato sauce - dukkah 
Trill farm leaves -  tomatoes -  tahini dressing

Dalwood asparagus -  ember-roast scallop homemade
charcoal labneh - EV olive oil -  sumac seeds 

S T A R T E R

MAIN

Burnt apricots -  ‘Sundowners’  sabayon -
almond crumb

DESSERT

L U K E  V A N D O R E - M A C K A Y
O V E R  F I R E  M E N U

W E L C O M E  D R I N K

Ember-roast ex-dairy beef -  Sichuan seaweed dust 
HG roast beets -  chimmichurri

C A N A P E S
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