SALEWW

AT THE GROVE &

ANATOLIAN WITH ATTITUDE

| SUMMER 2024 |

ADULT - £31
CHILD - £16
SALAD BOWL - £18

THE WALLED GARDEN

BUFFET BBQ MENU

DIPS

SMASHED EGGPLANT V KISIR SALAD VG

Smoked eggplant, Kapia peppers Bulgur wheat, spring onions,

smashed with tahini, fresh tomato purée, celery mixed

pomegranates herbs and pomegranate
molasses

BEETROOT TARATOR V

Roasted beets, hung yoghurt,

garlic, walnuts

HUNG YOGHURT V

DIPS SERVED WITH
HOUSE BAKED PITTA
BREAD

HUMMUS VG

CACIK V

FROM OUR FIRE PITT

LAMB SHISH FILLET
CHICKEN SHISH
LAMB RIBS

ADANA

Seasoned minced Lamb

VEGETARIAN SKEWER VG

Seasonal combination of vegetables, drizzled with pomegranate
molasses, salgam, olive oil and sumak

SEABASS FILLET

KING PRAWN SKEWER

Ginger and garlic marinade, Sweet Chilli

SALADS

CHARRED CORN,
CHERRY TOMATO,
AVOCADO & BLACK
BEAN SALAD V

Chipotle yoghurt dressing

BEETROOT, FETA,
MAPLE, THYME & MINT
SALAD V

SHEPHERDS SALAD VG

Tomato, cucumber, red onion,
parsley, sumak, pomegranate
seeds, pomegranate molasses
and olive oil

RED ONION, CABBAGE,
CARROT, APPLE &
WHOLEGRAIN MUSTARD
‘SLAW VG

Sumak, pomegranate seeds

SIDES

GRILLED CORN ON THE COB V

Harissa butter

SWEET POTATO VG
Cooked in Ash, vegan yoghurt, tahini

HAND CUT CHIPS VG
PILAV V

BULGUR VG

DESSERTS

CHOCOLATE CARAMEL TART V

Creme fraiche

ENGLISH STRAWBERRY CHEESECAKE V

WALLED GARDEN FRESH FRUIT SALAD VG

BAKLAVA V

VG = VEGAN « V = VEGETARIAN « PRICES ARE PER PERSON AND INCLUDE VAT « SHOULD YOU HAVE ANY QUESTIONS ABOUT ALLERGENS
OR DIETARY REQUIREMENTS, PLEASE ASK YOUR EVENT PLANNER WHO WILL BE HAPPY TO ASSIST « PLEASE NOTE, WE ARE UNABLE TO

GUARANTEE TRACES.

@SKEWDKITCHEN



