ERANS

KITCHEN

MADE WITH 1L®VE.

Family Dining
The Feast Begins.................

Selection of Bread with Olive Oil and Tomato Seeds
Hummus with Warm Tahini and Chickpeas
Wholemeal Cous-Cous Tabouleh with Pomegranate Seeds
Spicy British Heritage Carrots Salad

Mini Cocktail Devonshire Sausages with Sesame Seeds and Chagford Farm Honey

Still Hungry

Puy Lentils Cooked with Aromatic Herbs served with Open Flamed Aubergine
Chunks and Fresh Herbs

Organic Bangers and Mash with Red Onion Gravy
Classic Meat Ball in The Richest Tomato Sauce and Fresh Herbs
Bubble and Squeak with Black Truffle
Roasted Seasonal Vegetables

And Finally....... Indulgence

Dark Chocolate and Raspberry Mousse
Summer Berry Trifle

Middle-Eastern Panna-Cotta with Pomegranate Seeds



