Scullery Travels

South Africa
Wednesday 14th October

6 course tasting menu

£70pp

Biltong
Think beef jerky ... only much, much better

Boerewors, braai relish

Heritage beef sausage with herbs and spices, tomato and onion relish
Made for us by Atkinson’s Butchers, New Mill

Oxtail potjie
Slow braised oxtail stew

Bunny chow
Mutton curry served in a hollowed bread roll

Bobotie
Gently spiced minced lamb topped with a savoury baked egg custard

Malva pudding, custard
Apricot jam pudding

ready to serve you wonderful pre dinner drinks v

Frst course 1s served 7:15pm

GF - the dish is gluten free  GFO - gluten free option available
VGO - vegan option available

Please advise us of any dietary requirements or allergies prior to ordering
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THE SCULLERY ABOVE STAIRS
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South ~ Scullery Travels

Africa 6 course tasting menu

Wednesday 14th October £ 70
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