HAYMANS FARM

SUPPER
CLUD
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DRINKS 6.30PM
DINNER 7.30PM

THE BARN AT HAYMANS FARM
SHILLINGLEE ROAD, PLAISTOW
RH14 OPQ

TICKETS: £75 PER PERSON
PLEASE EMAIL HELLO@COPPERANDIVY.CO.UK

TO BOOK YOUR PLACE

WWW.HAYMANSFARM.CO.UK
WWW.COPPERANDIVY.CO.UK
WWW.ORCHARDPARKMEATS.CO.UK


mailto:hello@copperandivy.co.uk

VIETTE

WELCONE DRITTR

RHUBARB CRUMBLE MARTINI
SHOWCASING THE BRAMBLE DRINKS CO RHUBARB LIQUEUR

CAITAPES

ORCHARD PARK LAMB CROQUETTE WITH ANCHOIADE & SALSA VERDE
SHOT OF HAYMANS CUCUMBER GAZPACHO

STARTER

FIG CARPACCIO WITH WEALDWAY GOATS CHEESE CAKE & BACON FAT
OAT CRUMB
HAYMANS SALAD OF AGRETTI & FRESH MINT

BASKETS OF ARTISAN BREADS & SALTED BUTTER

\IATTT COURSE

SLOW COOKED ORCHARD PARK BEEF BRISKET & HAYMANS SHERRY
BRAISED SHALLOTS
CRISPY HAYMANS CARROT & PARSNIP ROSTI
ROASTED BEEF DRIPPING CARROTS
BUTTERED HAYMANS KALE WITH TOASTED ALMONDS

PUDDING

HAYMANS HONEY & FENNEL SEED PARFAIT
BEE POLLEN CRUMB & FRESH BLACKBERRIES

AFTERS

CAFETIERE COFFEE, FIG LEAF TEA & GINGER 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. WE ARE HAPPY TO CATER FOR ANY DIETARY
REQUIREMENTS, PLEASE DISCUSS THESE WITH US AT THE TIME OF BOOKING.
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