
Ethically sourced artisan produce cooked to perfection over charcoal in your own
garden opulence at its finest.

From The Allotment

New Season Potato Salad

Cous Cous, Mint & Parley Salad

Heritage Tomato & Mozzarella Salad

Potato, Spring Onion and Tarragon Salad

Baba Ghanoush

Layered Waldorf Salad

Watermelon, feta & basil Salad

Theatre carved from the coals for you

Rib of aged Scottish Beef, café de paris butter

Belly of Pork Char Sui, Bao Buns

Aged Angus Burger, salad, our special sauce, charcoal brioche bun

Thyme & Lemon marinated Poussin, lemon dressing

Maple glazed Pork Leg, Apple doughnuts

Char Grilled Whole Salmon, salsa verde

Barbecue's by Nigel



Ethically sourced artisan produce cooked to perfection over charcoal in your own
garden opulence at its finest.

From the Charcoal

Tuna Steak with wasabi & yuzu dressing

Coffee smoked brisket of beef taco

Angus Burgers, salad, brioche roll

Sardines, orange salsa

Piedmont peppers, salsa (Vegan)

Cauliflower steak, spiced sultanas (Vegan)

Japanese baked mushrooms ( Vegan)

Char grilled vegetable medley with ponzu (Vegan)

Skewers

Mediterranean haloumi skewer (vegetarian)

Spiced chicken skewer with raita

Tiger prawns skewer with lime

Swordfish skewer with lemon butter & garlic

Something a little different

Grilled Lobster with sea herb hollandaise

Whole Turbot, sauce mousseline

Charred Sirloin of Herefordshire 28 day beef chimichurri 

Spit Roasted Suckling Pig, caramelised apple

Rump of lamb skewer, minted yogurt raita

Barbecue's by Nigel



Desert Bar

Tiny Doughnuts, Raspberry dip

Mini Strawberry Meringues

Tiny Black Forest Gateau, 

Assorted Macaroons

Rhubarb Fool

Mini Victoria Sponge

Salted Caramel Eclairs

Tiramisu Chocolate Cup

Platter of fruit Skewers

Alternatively you can choose one of our plated desserts from 
the seasonal menu as a treat.

Cheese Boards

Selection of British artisan cheese, served with fruit, 
Chutneys and crisp crackers.

Barbeque’s



Shar ing Boards

Good enough to feast  over  a l l  day.

Sea

Shrimps, prawns, smoked & cured salmon, crab salad, smoked trout, crayfish, c
cured cucumber, fennel salad, 

Allotment

Char grilled seasonal vegetables, celeriac remoulade, English garden salad, Niçoise salad, 
potato & chive salad, Waldorf salad, Moroccan cous cous salad, cob salad

Dairy 

British Artisan Cheese Board
A classic selection of artisan British cheese, with sour dough crackers, chutneys and fruit, 

All above served with artisan breads and butter.

Desert Bar 

Choose six items from below

Crème Caramel, Lemon meringue pies, mini French fancies ,tiny black forest gateau, 

Assorted Macaroons, rhubarb sundae, mini victoria Sponge, platter of fruit skewers , 
hazelnut puffs, raspberry mille feuille, brownie, eclairs


