
SET MENU FOR 2 WITH WINE 
2-3 October - vegetarian

Menu

BREAD

Potato bread, served with smoked celeriac dip 

Icelandic inspired potato bread served with a 
light dip of celeriac & Icelandic yoghurt 

SNACKS

Cucumber gazpacho, strawberry sofrito

Individual shot of ginger-spiced cucumber gazpacho with 
a surprisingly savoury strawberry and pine nut sofrito

Beetroot & homemade ricotta Oreo

Fun take on the classic biscuit - a charcoal and 
parmesan cookie, with a ricotta and beetroot stuffing

STARTER 

Peach and tomato carpaccio with fennel 
& lemon jam and broad beans

Summer peach and tomatoes sliced thin and served 
with an agrodolce fennel and lemon jam and 

freshened up with some new season broad beans. 

MAIN

Roasted miso aubergine, charred 
broccoli, with caper dressing 

Sticky and savoury aubergine steak with a miso 
marinade, malai broccoli lightly charred, caper dressing.

SIDES

Courgette crudo, pinenuts, dill & lemon

Raw marinated courgette

Warm new potato salad, watercress, 
nettle, garlic dressing

Scottish new potatoes in a pesto style dressing

DESSERT 

Yoghurt panna cotta, sea buckthorn 
curd, lemon thyme meringue

A lightly sweetened set curd yoghurt with foraged 
buckthorn, ginger biscuit and meringue shards

WINE 

Roquemoliere Picpoul de Pinet Reserve

A delicate and crisp French white wine 

Instructions 
Pre-heat the oven to 220°c / 200°c fan 

BREAD

Warm the bread (wrapped) in the 
microwave for 30s, unwrap and enjoy 
with the dip.

SNACKS

Enjoy them as they are.

STARTER

Drizzle over the lemon dressing and 
enjoy.

MAIN 

Remove the lid and roast in the oven 
for 12 minutes or until warmed through. 

Take out the oven and drizzle with the 
caper dressing – add a squeeze of 
lemon if you like. 

SIDES

The courgettes are ready to serve.
Heat the potatoes through for 1 
minutes in the microwave.

DESSERT

Ready to serve.
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