WINERY&BREWERY

FINE WINES, ALES & LIQUEURS

Old Luxters Farmhouse Dinner Menu

Summer 202 ] (1st June — 31st August)

Starters

Ham Hock Terrine | English Mustard | Pickled Onions | Toasted Croutes

Glazed Goats Cheese| Vine Tomato & Red Onion Salad | Balsamic (GF)

Chilled Garden Pea Velouté | Pea & Creme Fraiche Salad | Olive Oil V (GF)

Mains

Breast of Farmhouse Chicken | Confit Thigh | Summer Slaw with Mint & Coriander

Caesar Salad (GF)

Baked Pollock with Herb & Garlic Crumbs | Leek Vinaigrette | Charred Broccolis & New
Potato Salad

Baked Celeriac | Spiced Lentils Spring Onion | Coconut & Raisin Salad V' (GF)

Desserts

Strawberry Delice with Italian Meringue V' (GF)
Caramelised Banana, Toffee Popcorn, Honeycomb Ice Cream V' (GF)

Lemon Tart, Madagascan Vanilla Ice Cream V'



