Catering Menu*
Vegetables
Roasted butternut squash and red onion with tahini, za’atar, pine nuts and parsley
Mixed green beans and red pepper with black mustard seeds, shallot, chilli and herbs
Mixed tomato, red onion with Kefalotyri cheese, cider vinaigrette and basil
Roasted aubergine with lemon yoghurt, pickled courgette, spring onion and herbs
Char-grilled broccoli with chilli and garlic
Charred okra, red pepper and tomato with preserved lemon, black olives, paprika and herbs
Carrot, kohlrabi, cucumber and cabbage slaw with coriander and sherry vinegar
New potatoes and green peas with wild garlic pesto, courgette flower and sorrel
Butterbean, herb and feta hummus with smokey chilli flakes, crispy garlic and parsley
Grilled fennel and courgettes with dill, lemon and watercress
Grilled peach and pecorino with bitter leaves, balsamic and orange blossom dressing
Baked globe artichoke and broad beans with lemon, chilli, garlic and parsley
Spicy beetroot and leek salad with coriander, walnut, pomegranate seeds and rocket
Green couscous with mixed herbs, cumin, pistachio and green chilli
Red, wild and basmati rice with lemon, mixed nuts, dried cranberries and herbs

£6.50
£7.00
£7.50
£6.50
£5.50
£6.50
£6.00
£6.00
£5.50
£6.50
£7.00
£6.50
£6.50
£6.50
£6.50

Meat and fish
Lamb kebab with mint yoghurt, red onion and parsley salad
Grilled chicken with kohlrabi, pear and grain mustard remoulade with hazelnuts and mizuna
Confit tuna, turmeric potato and soft-boiled eggs salad with red pepper and harissa sauce
Pan-fried sea bream with chermoula and rose petals
Haddock, caper and dill koftas with burnt aubergine sauce and pickled lemon
Seared duck breast and radish salad with radicchio, dandelion and citrus sauce
Seared beef fillet with a daily changing sauce
Roasted free-range chicken with different accompaniments
Our fish of the day with a changing sauce

£10.50
£8.50
£11.50
£9.50
£8.50
£10.50
£11.50
£8.50
£8.50/£12.50

Vegetarian
Baked polenta with different daily toppings
Spring onion, tomato and ginger fritters with pomegranate, lemon and coriander sauce
Minty rice, crushed broad bean and Manouri cakes with lemon and chive soured cream

£7.50
£7.50
£8.50

Straight to the oven
Grilled Mediterranean vegetable bake with pesto and Parmesan
Traditional moussaka or lasagne
Fish pie with soured cream, lemon zest and basil

£7.50
£8.50
£9.50

Desserts
Dark chocolate mousse, served with honeycomb and soured cream
Labneh with cherry compote and almond biscotti
Summer berry pavlova - individual or large (for 10)

£7.70
£8.00
£8.00

*minimum order – 6 portions per dish

