SUNDAY 6™ JULY 2025

BARBECUE MENU
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Freshly baked focaccia & artisan loaves
Crusty oven baked rolls (GF)

Satod & Delv Selection

Cured meats with cornichons & capers
Pickles, sun blush tomatoes & olives (VE)
Bocconcini with balsamic & bitter leaf (v)
Ratte potato, shallot & tarragon salad (v)
New season potatoes, butter & parsley (v)
Little gem, crispy bacon, garlic mayonnaise (*
Chilled charred Mediterranean vegetables & olive oil dressing (VE)
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Sticky smoked chicken in barbecue sauce
King prawn brochette, garlic & chilli marinade
Salt aged sirloin of beef with peppercorn crust

Hot smoked Glenarm salmon sides with gremolata
Honey bourbon smoked sausages

Moving Mountains burger in a brioche bun (vE)

Dessert
Trio of Grantley Hall puddings

ALLERGENS & DIETARIES: GF - GLUTEN FREE | V- VEGETARIAN | VE - VEGAN | * - ADAPTABLE.
PLEASE SPEAK TO A MEMBER OF STAFF TO ADVISE OF ANY DIETARY NEEDS OR TO REQUEST CALORIFIC INFORMATION



