FEAST MENU
All dishes will be served for the table to share

TACOS

SMOKED GOAT ()

WILD MUSHROOM MOLE

HAGGIS H

GOATS CHEESE

SMOKED & GRILLED MEAT
SMOKED RIB OF BEEF

Tomato and red onion

BEEF PRIME STEAK
(SELECTED BY OUR BUTCHER ON THE DAY)
Heritage tomato salsa

WHOLE SMOKED LAMB SHOULDER
Parsley, lemon and anchovy

SIDES

GRILLED HISPI CABBAGE
Beef-fat bearnaise, corn

BEEF-FAT POTATOES
Ogleshield

BUTTERED PARATHAS

DESSERT

PEANUT & CHOCOLATE TORTE

Peanut butter icecream

lemper



