


Dishes Served Family-Style

MAINS FROM THE WOOD-FIRED ROTISSERIE
Crispy Lamb Belly, Roasted Garlic Hummus with Red Onion & Mint

Rotisserie Chicken, fermented Wild Garlic & Chicken Butter Sauce, Girolle Mushrooms

SIDES & SPREADS
Baba Ghanoush, Tahini, Lemon, Zaatar & Artichoke Chips

Wood Fired Flatbreads, Early Harvest Olive Oil, Salt & Lemon

Creamed Spinach & Feta with Toasted Pinenuts

I.O.W Tomatoes, Black Olives, Citrus Oil

E N D L E S S  E N D
Bluebird Baked Alaska

Pistachio & Olive Oil Cake, Cherry Ripple Ice Cream, Italian Meringue

W I N E
Mirabeau Azure Rosé - 2 glasses per person

Côtes de Provence

£ 6 5
per  person


