
G R I L L S
Slow Gr i l l ed  Pr ime  R i b  O f  B e e f ,  Bone  Marrow N ihar i  Sauce

Garl i c  Ch icken  W ith  Ch i l i  &  L emon

Smoked  Pork  B e l ly  R i b s ,  Tamar ind  &  A p p l e  G laze

S p i c ed  Tomahawk Lamb  Chop s ,  Ind ian  Gre en  Chutney

S e l ect ion  Of  Smoked  Sausage s

K ing  Prawn Skewer  W ith  Butt er  Sauce  &  Garam  Masa la

Dev i l l ed  Monkf i sh  Sk ewer  W ith  Tomato  &  Curry  L ea f

B l i s t er ed  P e p p er  Sk ewers  W i th  Smoked  Cods  Roe

s i d e s
Ash Baked Sweet Potatoes With Onion Marmalade & Bone Marrow

Shaved  C e l ery  Kohlrab i  &  S p enwood Sa lad

Baked Beetroot Salad With Horseradish, Hazelnut & Raspberry

De l i  S ty l e  Potato  Sa lad  

E scarol e  W i th  Anchovy  Cream

Cuore De Vesuvio Tomatoes With Shallot & Extra Virgin Olive Oil

Wood Grilled Fennel With Watercress, Creme Fraiche, Anchovy & Lemon

Smoked  Aub erg ine  W i th  M int ,  Pomegranate  &  Ca shew Cream

Whole  Roast  Caul i f lower  W ith  Tandoor i  Butt er  Sauce

Grilled Broccoli With Lovage Oil, Herb Labneh & Burnt Lemon

f l a t  b r e a d s
Lardo,  Potato ,  Sage  &  On ion

Sausage  &  Crab

Sard ine ,  Tomato  &  Bacon

the VILLAGE GRILL
with  r i chard  h  turner

£30 per adult

£12 per child u16

Booking essential

18, 19 & 20 SEPTEMBER 2020




