barbel

CATERING SERVICES

Plated Starters

Meat
Steak tartare, roast bone marrow
Ham hock terrine, piccalilli, sourdough toast
Chicken liver parfait, onion jam, brioche
Venison carpaccio, rocket, Quick’s goat’s cheese, balsamic
Lamb scrumpets, Aioli
Lamb sweetbread, shallot puree, crispy sage and capers

Pork tonnato (Pork loin with tuna sauce, capers and anchovies)

Fish
Whipped smoked cod’s roe with a crispy potato pancake and soft-boiled egg
Beetroot and gin cured chalk stream trout gravadlax, soda bread and pickles
Baked scallops with garlic butter and pangrattato
Devon smoked eel, beetroot, horseradish, watercress
Fish soup, rouille, croutons
Crab and cheddar tartlet, fennel salad
Kedgeree scotch egg, curry mayonnaise

Hot salt cod brandade

Vegetarian/Vegan

Twice baked cheese souffle with hazelnuts and spinach
Caramelized onion tart with goat’s cheese mousse_
Heritage beetroot salad, blue cheese and pickled walnuts
Caramelized onion and artichoke soup, pickled pear , walnut oil (VG)
Aloo tikki, spiced tomato chutney (VG)

Whipped bean puree, roasted woodland mushrooms, crispy kale (VG)



