
Signature seasonal bowls 
COLD

Grilled lemon & thyme chicken with pea, broad bean, mint 
& truffle oil 

Tea smoked duck with Asian slaw & black quinoa crumble 

Ham hock with minted summer pea mousse & a truffle dressing  

Chilli prawns with glass noodles & crunchy Asian salad

Smoked mackerel Scotch egg, shaved fennel slaw & red sorrel 

Chilli prawns with glass noodles & crunchy Asian salad

Smoked mackerel & horseradish mousse, fennel slaw & shaved 
candied beetroot  

HOT

Pan-seared duck with crunchy apple remoulade & watercress 

Southern-style pulled pork with crunchy rainbow slaw 

Mini lamb kofta with a cool mint dressing dollop, tabbouleh & 
pomegranate salad

Hot smoked salmon with preserved lemon barley & minted peas

Chargrilled king prawns with a zested risotto & English asparagus 

Basil marinated Halloumi with a heritage tomato 
& red basil salad (v)

Courgette, mint & lemon risotto with a warm broad bean, 
chilli & truffle salad topper (v)
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