
 
 

 
 
 
 
 

Five Course Sample Menu £55.00 
 
 
 

Amuse 
 

Ash Goats Cheese, pickled carrot and coriander     
 
 
 

Starter 
Mackerel Escabeche, pear pickle and artichoke 

 
 
 

Fish 
Sous-Vide Turbot, carpaccio of celeriac, roast radish, tarragon puree, cockle and cider dressing 

 
 
 

Meat 
Smoked Chart Farm Venison, apple and almond espuma, salt baked beetroot, beetroot jus 

 
 
 
 

Dessert 
Red Wine Poached Fig, pistachio, oat crumb, crème fraiche sorbet  

 
 
 

* 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 


