
 

 
 
 
 

Four course Sample Menu £ 50.00 
Four course Sample Menu paired with wine £ 75.00 

 
 
 

Starter 
Barolo Wine Poached Octopus, tomato fondue, chorizo, caper berries 

ALBARINO ALBA VEGA, RIAS BIAXAS, SPAIN 
 
 
 

Fish 
Pan Fried Stone Bass, purple violet gnocchi, Jerusalem artichoke espuma, 

marsh samphire salad 
DOMAINE SUZIENNE, LUTIN VIOGNIER, FRANCE 

 
 

 
Meat 

Salt Marsh Lamb, imam bayildi, goats curd, broad bean and 
mint cauliflower couscous 

CHATEAU PEPUSQUE, TERRES ROUGES, FRANCE 
 
 

 
Dessert 

Raspberry and Pistachio Cheesecake, 
raspberry meringue, dark chocolate crémeux 

BLACK MUSCAT “ELYSIUM”, ANDREW QUADY, CALIFORNIA, USA 

 
 
 
 

* Private dinner party from eight to sixteen guests, no additional charge for the chef. 
*Private dinner party for less than eight guests will incur an additional charge for the chef. 

 
 
 
 

Olive and thyme Ltd 
www.oliveandthyme.events 

 
* some seasonal ingredients may change due to availability 


