3 COURSE IFEASTING @STUDIO Z

Starter
Sourdough bread, tarragon and rosemary bulter
Buffalo burrata, peas, broad beans, lemon, mint and VOO (V)
Asparagus, broad bean, lemon, chilli, mint and I'VOO (Ve)

Main course

Lamb rump, wild garlic mash, tomato and caper salsa, purple sprouting broccoli
or
8 Hour slow cooked lamb shoulder, gratin dauphinoise, rainbow chard, tomato and capers
Spaelzle, peas, wild garlic, toasted hazelnuts, lemon and mint (Ve)
Organic salad leaves, mustard dressing

Desserl

Chocolate and almond cake, candied orange, creme fraiche
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