
to start

to finish 

main event
all cooked over embers on the Somerset grill

Chalkstream trout
Smoked pomme puree, shrimp, sauce vierge, garden cress

Hanger steak
Grilled carrots, pickled cucumber, gremolata & dill

Grilled stem artichokes
Whipped ricotta, garden mint, caper & cranberry salsa

bbq & music nights

Selection of small plates to share

Bread, hummus & Perello olives
The Real Cure Dorset Charcuterie
Summer vegetable crudites. whipped Ashlyn goats cheese
Grilled Somerset halloumi, local honey

Jersey milk seasonal soft serve sundae to share

or

Selection of West Country cheeses to share
Artisan wafers, biscuits, chutney & grapes

45pp

Large garlic marinated grilled prawns to share (£7 supplement)
Chilli, lemon, tabasco & lime aioli


