SANDWICHES, SALADS AND FINGER FOOD

Sandwiches

Nutbourne tomato, vegan pesto focaccia roll (ve)

Honey & clove spiced ham, spinach pesto, sourdough

Cured sea trout, egg mayo, land cress, wholemeal roll

Roast beef, burnt shallot marmalade, spinach, sourdough
Pole-caught tuna mayo, cucumber, dill, wholemeal

Tandoori chicken, mango chutney, spinach wrap

Smoked beetroot, whipped vegan cheese, seeds, rocket wrap (ve)
Smoked sea trout, anchovy mayo, winter greens wrap
*Gluten-free bread available

Salads

Chicory, anchovy dressing, Manchego, grilled artichoke, charcoal bamboo butter
Torched carrot, smoked carrot hummus, bird seed and wood sorrel (ve)

Roast baby potatoes, pickled mushrooms, flat parsley and sorrel mayo (ve)
Heritage tomato, basil oil, baby spinach (ve)

Roast buckwheat, miso-braised leek, pumpkin seeds, shiso leaf (ve)

Baby mixed leaves and wild herbs, salsa verde dressing (ve)

Korean glazed aubergine, shaved radish, sprouting seeds (ve)

Roast melon, shredded red cabbage (ve)

Finger Food

Papa rellena, Creole sauce, spiced greens

Spanakopita, torched chard, herb mayo (v)

Korean pork bites, sticky dip

Whipped feta, allotment baby vegetables (v)

New season fomato bruschetta (v)

Cured sea trout, buckwheat pancake, dill sour cream
Chicken terrine, grilled sourdough, smoked fomato pickles
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