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CANAPE

Pressed Beef Fat & Rosemary ‘Croque Monsieur’ Potato with Bone Marrow and
Charmer Mornay Sauce

STARTER

Warm Asparagus Salad with Miso Cured Egg Yolk,
Pickled Rhubarb, Rhubarb Ketchup
& Sesame Cashew Crumble

Dorking Sourdough with Eds Veg Parsley & Wild Garlic Butter

MAIN

Fire Roasted Hollycombe Beef Rump with Beer Braised Beef Shin
Served With
Garlic & Rosemary Buddington Potatoes
Eds Veg Swiss Chard & Jerusalem Artichoke Fricassee with Wild Garlic
IOW Tomatoes, Bitter Leaves, Dressed Fennel & Fresh Horseradish

Chimichurri

DESSERTS

Rhubarb & Custard Profiteroles -
Elderflower Cream, Rhubarb Glaze,
Pistachio Crumble



