
Welcome drinks choose from:
English Sparkling Wine, or Bottled Hawkstone Larger or Cider, or Non Alcoholic Spritz

Canapés
Pressed short rib, pickles, allotment crispy onions 

Crispy pheasant, hedgerow chutney
Warm Waterloo, polytunnel tomato and chilli relish, crostini

For the table
Sharing bread board served with a trio of butters; foraged herb, hot honey, 

confit kitchen garden garlic

To Start
Game terrine, spiced burnt apple chutney, allotment leaf salad 

Seasonal allotment vegetable terrine, spiced burnt apple chutney, 
allotment leaf salad (V) 

Sharing Main
Black treacle-brined smoked beef brisket 

Slow-cooked flamed pork belly, crackling and sage crisps
Served with garlic and cream potato terrine with allotment herbs, roasted

allotment vegetables and crispy cauliflower
Sauces: Farm-style gravy, burnt apple sauce

Vegetarian option: Coal-baked stuffed allotment squash with creamy allotment
leeks and spinach, Barkham Blue and herb crumb

Something Sweet
Salted dark chocolate slice, fresh figs, Wingless Eagle spiced rum cream

Cheese Course
Selection of Hampshire cheeses, chutneys and crackers

Harvest Feast
Friday 23rd October 6:30pm, £85pp
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