E&E
Wedding Menu

26.05.2024

STARTER

Brown crab butter crumpet, White crab rarebit,
Apple and dill
- or -
Ravioli of Cerney goats’ cheese, shallot confit, tomato and

basil vinaigrette [v]

MAIN

Rump of English lamb, courgette and basil puree, fondant
potatoes, savoy cabbage, pea and mint fricassee and rosemary jus
—or-

Roast beef tomato with grilled halloumi, buttered baby
spinach, asparagus and baby leeks [v/

DESSERT

Dark Chocolate rum cheesecake

Salted caramel ice cream



"A party without cake is just a meeting"”
Julia Child

Cake will be served from 7:15pm
The flavours are chocolate & orange, lemon and
elderflower, and white chocolate & raspberry
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