Tre WildKitehen

English Feast

Plum Tomato Consommeé
garden basil

Godminster Cheddar & Oregano Smoked Scone
black garlic butter

Caramelised Shallot Tarte Tatin
Rosary Ash goat’s cheese

~

Salt Aged Tomahawk Seared on the Campfire

red wine jus

Grilled Native Lobster
garlic butter | scorched lemon

Curried Cauliflower Steak
sunflower mustard | pomegranate

~

Tenderstem Broccoli
chilli & garlic
New Potato Salad
confit garlic mayonnaise | chives | spring onion

Baked Buttermilk Custard
fig leaf | compressed strawberries | mint



