
 VALENTINES DINNER



Farm baguette, pistachio butter, tzatziki, pickled red 
onion, pickled globe artichoke     

Oysters and champagne dressing  

Ceviche of local fish, pomegranate, beetroots,
radish, and crispy chilli 

Prosciutto chicken, mango, red onion, spring onion   

Confit fennel bulbs, baby marrow carpaccio, 
pine nuts    

Polenta chips and Huguenot cheese   

Coconut and passion fruit panna cotta

STARTERS

MAINS

DESSERT

Please note we are a cashless farm
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