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AN EVENING OF LIVE-FIRE COOKING,
SEASONAL PRODUCE & EXCEPTIONAL WINES

n our garden

AN EVENING IN THE GARDEN

Spend an evening in the Coach & Milk bread, smoked chicken butter

Horses garden enjoying seasonal dishes Nocellara olives

cooked over fire, accompanied by
thoughtfully selected wines and relaxed
summer hospitality.

Monkfish Ceviche Taco

GARDEN ARRIVAL Grilled corn, pickled chilli,
chipotle mayo & fresh herbs

FOOD SERVED

Griled Picanha

Smoked chicken jus &
CURATED WINE PAIRINGS garvden herb salad

PRESENTED BY

Elotes with chilli & lime
Charred broccoli with hazelnuts
Coal-baked potato salad with onions,

herbs & creme fraiche

£65

Per guest

Grilled Peaches

limited availability Vanilla ice cveam & toasted s’mores
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