Earth Catering

Main Courses

TWICE COOKED BELLY OF PORK potato dauphinoise, bbqg pea puree, fire roasted broccoli, red wine jus
BEEF SHORTRIB hassleback dauphinoise, sweetcorn puree, bbq jus
TOMATO TARTE AU TATIN confit potato, spinach & jus
SEA BASS crispy chicken skin, basil hollandaise, brown shrimp, seaweed, new season potatoes
COD LOIN carrot & onion confit, orange & almond croquettes & brown butter

CAULIFLOWER STEAK raw pickled carrot gel, tempura bombay potato, coriander salad
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