
Summer Menu 

Homemade Rosemary Focaccia with 
Whipped butter 

Startters  

Gin cured Loch Durt Salmon, Apple and Celeriac remoulade 
or 

Isle of white tomatoes, berkswell custard and rye bread 
or 

Ham hock and mustard terrine, pickled summer vegetables 
 

Mains 

Roast chicken breast, Charred Hispi Cabbage, Pomme puree, 
Peas and Broad beans  

or  
Baked hake, Piperade, Crispy Jersey royal potatoes, 

Aoli and Fennel salad 

Dessert 

Duck egg Custard Tart, Macerated English Strawberries  
or 

Mango pavlova, White chocolate Mousse and 
Passionfruit sorbet 

Mooreish peti fours 
Tea or Coffee 

 
( £55 per person ) 

C a t e r i n g


