
G R I L L E D  W Y E  V A L L E Y  A S P A R A G U S ,
 H A Y - S M O K E D  H O L L A N D A I S E ,
 C R I S P Y  C H O R I Z O ,  P A R M E S A N  

M O Z Z A R E L L A ,  W I L D  G A R L I C  P E S T O

L I T T L E  V E R Z O N S  F A R M  C H A R C U T E R I E ,
S E A S O N A L  P I C K L E S

A R T I S A N  B R E A D

* * *
W I L D  G A R L I C  &  P I S T A C H I O  C R U M B

R I B  O F  B E E F
W I T H

S M O K E D  R O S E M A R Y  P O T A T O E S  &
A  S T R A W B E R R Y  &  C A N D I E D  P E C A N
S P R I N G  G R E E N  S A L A D  W I T H  F E T A

D R E S S I N G  

* * *
R H U B A R B  F R A N G I P A N E  

L E M O N  C R E M E  F R A I C H E

S P R I N G  F E A S T

3 0 T H  M A Y  | £ 5 0 |  6 : 3 0 P M  

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


	SPRING FEAST
	GRILLED WYE VALLEY ASPARAGUS,  HAY-SMOKED HOLLANDAISE,  CRISPY CHORIZO, PARMESAN
	MOZZARELLA, WILD GARLIC PESTO
	LITTLE VERZONS FARM CHARCUTERIE, SEASONAL PICKLES
	ARTISAN BREAD
	*** WILD GARLIC & PISTACHIO CRUMB RIB OF BEEF WITH SMOKED ROSEMARY POTATOES & A STRAWBERRY & CANDIED PECAN SPRING GREEN SALAD WITH FETA DRESSING
	*** RHUBARB FRANGIPANE  LEMON CREME FRAICHE
	30TH MAY |£50| 6:30PM


