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DRINKS 6.45PM
DINNER 7.30PM

i
THE BARN
ORCHARD PARK FARM
LURGASHALL
GU28.9EU

TICKETS: £65 PER PERSON
PLEASE EMAIL US TO‘%B‘DOK YOUR PLACE

INFO@COPPERANDIVY.CO.UK
WWW.COPPERANDIVY.CO.UK



VIETTU

CAIAPES

MACKEREL CEVICHE WITH RHUBARB
CHARRED PURPLE SPROUTING BROCCOLI & BAGNA CAUDA

COCKTAIL
ELUSA BLANCHE & RHUBARB COCKTAIL

STARTER
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COPPER & IVY OAK SMOKED TROUT, SOFT POACHED QUAIL'S
EGG, PICKLED WILD GARLIC CAPERS & WATERCRESS

SERVED WITH BASKETS OF ARTISAN BREAD & WILD GARLIC BUTTER

AT COURSE

CORNFED BREAST OF CHICKEN, CRISPY SKIN CRUMBLE,
ENGLISH ASPARAGUS AND A PEA, MINT & RICOTTA
TORTELLINI, LEMON & NASTURTIUM PUREE AND A PARSLEY
& PEA SHOOT VINAIGRETTE

PUDDING

CHIVERS DELIGHT APPLE & ELDERFLOWER TERRINE WITH
SORREL SORBET

AFTERS

CAFETIERE COFFEE OR SEASONAL TEA
CHOCOLATE & FRESH MINT TRUFFLES

TICKET PRICE INCLUDES A WELCOME DRINK, WATER ON THE TABLE AND
AFTER DINNER COFFEE & TEA. WE INVITE YOU TO BRING ANY
ADDITIONAL DRINKS YOU MAY LIKE TO ENJOY DURING THE EVENING.

OUR MENU IS DESIGNED TO BE LOCAL AND SEASONAL AND IS THEREFORE SUBJECT TO
CHANGE DEPENDING ON PRODUCE AVAILABILITY.
VEGETARIAN ALTERNATIVES ARE AVAILALBLE PLEASE LET US KNOW WHEN BOOKING.
WE ARE HAPPY TO CATER FOR OTHER DIETARY REQUIREMENTS BUT PLEASE DISCUSS
THESE WITH US AT THE TIME OF BOOKING.



