Starters

“Gin & Tonic Salmon”
Loch Duart gin cured salmon with pickled cucumber, lime gel, crab & whipped avocado
Tinned Tuna
Yellow fin tuna tartar served with soy caviar, orange & beetroot
Chicken Liver Parfait
Chicken liver parfait, pomegranate, brioche crumb & fig
Wagyu Beef Tataki
Wagyu beef lightly marinated and seared served with white & red miso peatls, sour plum & dressed mizuna leaf
Garden Salad (V)
Roasted heritage beetroot, British goats curd, fig, orange & sorrel
Tunworth Tart (V)
Crushed pistachio & Tunworth tart with grape & golden raisin
Isle Of Wight Tomatoes (V)

Isle of Wight tomatoes with Laverstoke park mozzarella, chilli, olive & mint
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Main Course

Lamb Loin
Roasted lamb loin, pressed belly, summer veg ratatouille, crushed jersey royals & ewes' yogurt
Norfolk Chicken
Chicken supreme, corn polenta, parmesan & glazed heritage carrot
Striploin of Yorkshire Dale Beef
Yorkshire beef striploin, pomme anna, charred broccoli, shallot puree & chive
Pork Belly
Slowly roasted and pressed pork belly, poached quince, charred cabbage & prune jus
Roasted Cod Fillet
Pan seared cod fillet, cauliflower puree, smoked almond & puffed rice
Turbot
Turbot fillet, burn noisette, bouillabaisse, sea herbs & mussels
Halibut
Roast Halibut, truffle pomme purree, pea & asparagus
Ravioli Velouté (V)
Spinach & ricotta ravioli, white onion velouté & charred baby gem
Summer Risotto (V)

Basil risotto, pickled courgette flower & sun kissed tomatoes
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Desserts

Chocolate & Peanut
Dark chocolate & peanut crémeux, soft banana sponge and rum mascarpone
Passionfruit Parfait
Passionfruit & dark chocolate parfait, sable biscuit & white chocolate aero
Jelly & Ice Cream
Strawberry jelly with shortbread & Vanilla Ice cream
Lemon Tart

Lemon custard, pistachio ice cream, raspberry & caramel
Mint & Mango
Chewy meringue, fresh mango, mint & vanilla Chantilly

The Fairground (Vegan)

Apple, marshmallow, popcorn & doughnuts

Yyt

CounTRY CI1TY
CATERI KRG



