THE

GARDEN ROOM

YOUR JOYFUL LIFE
Lunch

Please choose one main, side and drink

TURMERIC & LIME LEAF MONKFISH SKEWERS
' Chilli peanut, curry leaf aioli (PN F E M sov)

PACKINGTON CHICKEN ESCALOPE
Nduja butter, grilled pineapple salsa o

GARDEN PEA, BROAD BEAN AND MINT RISOTTO
Ricotta stuffed courgette flowers, crispy Baron Bigod (d G E SUL C)

x

SZECHUAN SPICED SUGAR SNAP PEAS
with lemon and coriander oil

CAPRESE SALAD

with heritage tomatoes, buffalo mozzarella, basil pesto @ TN)

CALLOW GARDEN ROCKET SALAD

with shavings of Parmesan, Brock & Morten balsamic (b suL)

x

Please choose a fruit juice or one of the following mocktails

VIRGIN BEES KNEES
Wildhive signature mocktail. Muddled raspberries,
elderflower, soda, lime and honey.

VIRGIN COMO SPRITZ
Bittersweet, refreshing and sure to delight.
Lyre’s Italian spritz, passionfruit, Lyre’s non-alcoholic sparkling wine.
ROSSINI
Strawberry purée, topped with non-alcoholic sparkling wine.

ALLERGENS

Some dishes can be adapted, please ask
G gluten E eggs F fish PN peanuts SH shellfish MOL mollusc CR crustacean SOY soya
D cows milk/lactose TN tree nuts C celery M mustard SS sesame seeds SUL sulphites L lupin

WILDHIVE FOOD PHILOSOPHY

We grow in our kitchen garden, buy from local producers and source the best of British.
Your wellbeing is important to us, please speak with our team about allergens / dietary requirements.




