
SUMMER BBQ MENU

BEER - CAN  CH I C K EN  S LOW  COOKED  W I TH  L EMON  TH YME

F I N E S T  DEDHAM  VA L E  FORER I B  OF  BEE F

THR I F T  F ARM  L AMB  COOKED  I N  RED  W INE  &  S P I C E

WHO L E  NOR FO L K  B LACK  T URKE Y  CROWNS

( V )  M IN T  MAR I NA T ED  HA L LOUM I  W I TH  CHUNKY  COURGE T T E ,  

P EPP ER S  &  AUBERG I N E

( V EGAN )  S TU F F ED  &  ROAS T ED  WHOLE  BU T T ERNU T  SQUASH

P I C K  THRE E  BEAU T I F U L  S EA SONA L  S A LD S

POSH  CO L E S L AW  W I TH  A  CRÈME  F RA Î CHE  &  C I D ER  V I N EGAR  

DRE S S I NG

GREEK  S A L AD  W I TH  F E T A  CHEE S E  AND  A  L EMON  &  GAR L I C  

DRE S S I NG

CH I CORY ,  B LUE  CHEE S E ,  P EAR  &  WALNU T  S A L AD

POMEGRANA T E  COUS  COUS  W I TH  GREEN  P EPP ER S ,  F R E SH  M IN T ,  

PAR S L E Y  &  SHERRY  V I N EGAR

G I AN T  COUS  COUS  W /  ROAS T ED  P EPP ER S ,  BU T T ERNU T  SQUASH ,  

APR I CO T S  AND  V I V I D  GREEN  F R E SH  HERBS  &  A  Z E S T Y  C I NNAMON  

DRE S S I NG

TOMA TO  &  RED  ON ION  S A L AD  W I TH  A  RED  W INE  V I N EGAR  

DRE S S I NG

QU I NOA  S A L AD  W I TH  W I LD  ROCKE T ,  F R E SH  HERBS  AND  L I M E  

V I NA I GR E T T E

NEW  PO TA TO  S A L AD  W I TH  F R E SH  CH I V E S

W I L D  R I C E  S A L AD ,  BA S I L ,  M IN T  &  ROAS T ED  RED  P EPP ER S

WAT ERME LON  S A L AD  W I TH  M I X ED  TOMA TOE S  AND  GOA T ' S  CHEE S E

S EA SONA L  L E A V E S ,  NEC TAR I N E ,  POMEGRANA T E  S E ED S ,  P I S T ACH I O S  

AND  CRUMB L ED  GOA T S  CHEE S E  W I TH  CHAMPAGNE  V I N EGAR  &  

HONEY  DRE S S I NG

B L ACK  BEAN  &  CORN  S A L AD  W I TH  CH I PO T L E - HONEY  V I NA I GR E T T E

THREE BERRY KNIGHTSBRIDGE MESS

NEW YORK STYLE CHEESECAKE WITH SEASONAL BERRIES

TROPICAL FRUIT SALAD WITH FRESH MINT SUGAR

ENG L I SH  SUMMER  PUDD I NG

CHOOSE  ONE  DE S S ER T  OR  A  M I X

CHOOSE  ONE  OR  A  M I X

T EA ,  CO F F E E  &  I N F U S I ON S  TO  F I N I S H


