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\ TABERNA

FIRE & FEAST

/' CHAMPAGNE TAITTINGER ON ARRIVAL /
Thyme, garlic, sun-blushed tomato, olive focaccia (ve) \

’ Rosemary, garlic oil (ve)

‘ ) Chilli, paprika oil (ve)

“ TO START

// Baked Somerset Camembert

Confit garlic, sourdough boule
Somerset fennel salami
Cantaloupe melon, heritage tomatoes, sweet red peppers
Pickled candy & golden beetroot

’ THE MAIN EVENT
\ Cooked over the fire on the somerset grill

Slow-Roasted Stokes Marsh Farm beef sirloin
Tomato, olive, sherry, oregano, smoked paprika

Served with
Charlotte potatoes, lavender, sour cream, corn & borage
: No-dig spring greens, caper & gherkin butter
French beans, spring onion, rainbow heritage carrots
Courgette, radish, no-dig leaves & runner beans
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No-Dig strawberries & raspberries
Champagne jelly, Eton mess cream, tropical sauce

THREE-COURSES 85PP
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