Klose & Soan

[

K&S Mangal Wedding menu

Snack with drinks:

Crudites (Selection of seasonal raw vegetables from forty hall farm i.e asparagus, radishes, lettuce, carrots,
fennel)

with Hummus & crisp breads

Main meal (shared between 6)

Whole Lamb mixed grill platters - Lamb belly Kofte, slow smoked shoulder, grilled leg, neck & chops

Or (upon request veggie option)

Grilled cauliflower, chickpeas, Tahini, pickled onions & zhoug

Assortment of Salad sides

Turkish pepper, grilled onions & pomegranate molasses
Smoked aubergine ‘Soslu Patlican’ walnuts & feta
Farm greens, lemon & olive oil
Pearl Barley & chickpea Pilaf
Garlic sauce
Chilli sauce
Flatbreads

Dessert (plated)

Orange & polenta cake, yoghurt & olive oil
Or

Rhubarb, Pistachio meringue & stem ginger cream
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