
 

 
 

Bread 
Artisan Sourdough, Chestnut Hummus 
 
Starter 
Beetroot Marinated Salmon, beetroot textures, tapioca tuile, 
wasabi crème fraîche 
 
Fish  
Roast Monkfish, salted cucumber, tamarind, peanut and 
turmeric sauce 
 
Meat 
Roast Barbary Duck, caramelised pineapple, onion shells and 
butternut caramel 
 
Dessert 
Dark Chocolate Torte, cocoa and sea salt sorbet blackberry 
and thyme salad 
 
Cheese 
Vintage Gouda, pear chutney, artisan biscuits 
  
Petit fours 
Christmas Pudding Truffle 

 
 
 
 
 
 
 

     
 

 

 

 

 

 

 
 

 

 
 

 

Olive and Thyme Events @ 
           Plough Ivy Hatch 

 

 
            
             Dec 7th 2019 

6 Course Set Menu £45.00 
Start 7.30pm - 8pm 
to book this event visit www.oliveandthyme.events 

 

 


