
 

 

Wedding Menu 
 

Wild garlic & nettle soup 

Beetroot carpaccio, soused fennel & horseradish 

Orkney scallops, pea puree & brown shrimp 

Serrano ham croquetas, aioli 

_ 

Sgroppino (lemon sorbet & champagne) 
 

_ 
Roast fillet of cod, saffron potatoes, spinach & Basque sauce 

Crispy chicken thighs, fennel, thyme & tarragon cassoulet 

Charred cauliflower, lentils, spring greens, watercress & walnut pesto 

Baked aubergine parmigiana 

Pork cutlet, pepperonata & chorizo 

_ 

Pedro Ximenez chocolate pot, pistachio ice cream 

Espresso & caramel panna cotta 

Rhubarb & cardamom pavlova 

Blood orange cheesecake, berry compote 
 

_ 

Picos Blue, crostini & membrillo (supplement) 


