According to the Season

Brill with Wild Sorrel Sauce
Creamed Sea Beet & Kale with Nutmeg
Smashed Potatoes
Wallaby Stew with Nettle Dumplings
Celeriac Dauphinoise

Wild Herb Salad

Roast Lemon & Thyme Chicken
Ground Elder & Wild Leek Tabbouleh

Asparagus Spears in Sorrel Butter

Venison Medallions with Haw Pontack
Sorrel & Ground Elder Champ
Buttered Sea Beet
Organic Lambay Beef Steak
Laver & Fernweed Gnocchi
Crispy Hogweed Shoots
Slow Cooked Soy Pork Belly
Stir-fried Sea Beet and Noodles
Sea Rocket “Wasabi’




