
 

 

  

 

 

                

 

 

   

 

 

W e  d o n ’ t  b u y  f r u i t  o r  v e g e t a b l e s .  

O u r  9 0  y e a r  o l d  o r c h a r d  a n d  h e i r l o o m  v e g e t a b l e  g a r d e n ,  w h i c h  i s  g r o w n  f r o m  

l a s t  y e a r ’ s  s a v e d  s e e d s ,  w r i t e s  t h e  m e n u  f o r  u s .  

 

  



 

 

 

 

 

 

early autumn vegetarian menu 

 

entrée 

sourdough, olives & garden pickles 

marconi pepper & quinoa salad, sheep’s curd gf dfo  

medley tomatoes & skordalia gf df  

mixed radishes, hummus, dukkah gf df  

 

main 

squashed summer squash, pan-fried ricotta gnocchi 

 

deep fried banana paprikas for the table gf dfo  

 

choice of dessert 

 

plum stone jelly, jersey pannacotta, fennel seed syrup gf 

or 

fig & marmalade bakewell tart, chocolate sorbet 

 


