
E N T R É E

Citrus cured Kingf ish,  green ol ives & preserved lemon (gf ,  df)
Spicy Bangor lamb meat bal ls wi th rais in pesto (df)

Hommous with herbs and toasted chickpeas (v,gf ,df)
Baked felafels wi th orange tahini  (v,gf ,df)

House made f latbread with za'atar
Ol ives (v,gf ,df)

 

M A I N

Shawarma spiced Bangor lamb racks (gf ,df)
Crunchy baked saffron r ice wi th barberr ies (v,  gf)

Harr issa charred cabbage (v,gf)
Roast baby carrots wi th honey, dates,  hazelnuts & goats cheese (v,gf)

Winter leaves, lemon & za'atar (v,gf ,df)

D E S S E R T
 

Turkish del ight  doughnuts wi th rosewater syrup (v)
 

F I R E .  F E A S T .  W I N E

C A N A P É S

Chargr i l led scal lop,  wi th whipped macadamia & spr ing onion (gf)
Taramasalata & salmon caviar on cr isp pi ta

Middle eastern f r ied mushroom with tuom (v,gf)
Lent i l ,  carrot  & caraway bast i l la (v)

 

*Menu subject  to change. Please contact  us wi th any speci f ic  d ietary requirements
 

BANGOR VINEYARD SHED
Saturday 24th July 2021

 


