
WHILE WE GRILL... SHARED GRAZING PLATTERS

Smoked chicken & chorizo croquettes (G  D  E)

Sundried tomato & mozzarella arancini (D  G  E  SUL)

Cornish crab cakes with lime & ginger (SH-CR  E  G)

Sumac salmon & prawn kebabs, chickpea purée (F  SH-CR  SS)

******

TUCK IN... GRILLED MEAT, FISH & VEGGIES

Derbyshire lamb churrascaria, pea guacamole

Pink pepper crusted fillet of beef on a stick, red chimmichurri (TN  SUL)

Scottish scallops, jumbo prawns, Cobble Lane chorizo skewers  SH-CR  SH-MOL)

Grilled swordfish steak, seaweed tartar  (F  E)

Plant based spare ribs, ‘Raze the Steaks’ BBQ sauce  (G  SOY  M  SUL)

Celeriac shawarma with ‘Our Soul Fire’ hot sauce  (G)

******

WILD SIDES

Ratte potatoes cooked in embers, seaweed butter (D)

Charred tenderstem broccoli, crushed smoked almonds (TN)

Truffle parmesan fries (D)

Grilled king oyster mushrooms, black garlic ketchup (SUL)

Caprese salad, heritage tomatoes, buffalo mozzarella, basil pesto (D  TN)

Red cabbage coleslaw (E  M  SUL)

******

ALWAYS ROOM FOR MORE...
Bullion chocolate and Amaretto fondue 

churros, strawberries, nougat, marshmallows (TN  PN  E  D  G  SUL)    

                          ALLERGENS ~ Some dishes can be adapted, please ask 
G gluten  SH shellfish  E eggs  F fish  PN peanuts  SOY soya  D cows milk/lactose  TN tree nuts   

C celery  M mustard   SS sesame seeds  SUL sulphites  L lupin  MOL mollusc 
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Call of the Wild  
WOODLAND PARTY


