
 
 

If you have any allergen enquiries, please ask a member of our team. Whilst every care has been taken to ensure the cross contamination is 
minimal within our kitchens, circumstances may arise which are out of our control and could alter the accuracy of the allergen information 

provided. We would therefore recommend that you do not rely solely on this information. This does not affect your statutory rights. 

March Boxes 

Sample Menu 2024 

 

 Starters 
 

Burrata 
 pancetta crisp, cherry tomato, peas, beans, chive oil 

 
Pea pannacotta 

rye crumb, peas, tenderstem broccoli, beans, mint and coconut cream (vg) 
 
 

Main Courses 
 

Contre fillet of beef 
 spiced carrot purée, sweet potato fondant, tenderstem broccoli, red wine reduction 

 
Butternut, spinach and pinenut risotto cake  

 sage cream sauce, baby spinach, celeriac remoulade, broccoli (vg) 
 
 

Pudding 

 
Chocolate and hazelnut bar 

raspberries (vg) 
 
 

Afternoon Tea 
 

Sandwiches 
Free range egg mayonnaise, mustard cress 

Smoked salmon, cream cheese 
Ham and Cheddar cheese 

 
Freshly baked scones 

strawberry jam and cream 
 

Mini classic cakes 
 


