IN THE COURTYARD

APERITIF

ROASTED RADISH, TARRAMASALTA, PORK CRACKLING

IN THE BARN

FARMHOUSE BREAD, CULTURED BUTTER

ROASTED CAULIFLOWER, MISO SATAY, ONION CARAMEL, CORIANDER

Roasted cauliflower, homemade miso satay sauce, onion caramel, fresh coriander

ASADO ROASTED RIBS OF BEEF, CHIMMI CHURRI

Sides of short Ribs, slow cooked over fire on an Asado cross, chimmi churri, roasted red peppers dressed
with cider vinegar and golden marjoram, burnt tomatoes, charred spring onions and giant whole wheat
cous cous

LEMON VERBENA, STRAWBERRIES, MERINGUE

Macerated strawberries in lemon verbena, sheep’s yoghurt mousse, wild sorrel

SMOKED SEA SALT CARAMEL

NANCARROW

FARM / BARNS /KITCHEN



