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Chocolate Basque cheesecake, caramelised white
chocolate & Maldon salt ice cream, fresh
raspberries, raspberry cloud & jelly (V)

Espresso crème caramel, golden & green kiwi, dark
chocolate caraques & pine kernel praline (VE)

FOOD STALLS MENU 
SPRING/SUMMER 2026
PLEASE SELECT UP TO FIVE ITEMS  
BOTH DESSERTS WILL BE PROVIDED

SALADS

Some of our food contains allergens. Please speak to a member
of staff for more information.

HOT ITEMS
Tuna escabeche, chipotle quinoa & courgettes,
guacamole, pickled radish & corn tortilla crisp 

Chilli and yogurt marinated paneer, mango &
pickled chicory, raita & saag emulsion, spiced chana
crumb (V)

Burnt peach & baked goat cheese, mint, smoked
tomatoes, pickled silver skin onions & honeycomb
crumb (V)

BBQ watermelon, minty courgettes, smoked saffron
emulsion, tapenade & olive dukkha (VE)

Bengali battered cod, mango chutney emulsion,
masala chips & curry ketchup 

Modern soul fried chicken, potato salad, burnt silver
skin onions, bourbon emulsion, maple & chilli 

Mint and parsley lamb meatballs, lemon bulgur wheat,
Ezmee & yogurt dressing

Keralan Prawn curry, Beetroot Thoran, fragrant rice,
coconut & papadum crumb

Chicken yakitori, sesame pickled daikon & carrot
ribbons, ginger & cucumber sunomono 

Thai basil chargrilled beef, massaman potatoes,
lemongrass emulsion, coriander & lime peppers, green
beans & pickled chilli 

Black lentils & chickpea harira, harissa roasted sweet
potato, preserve lemon labneh & spicy lentil crumb (V)

Indonesian sticky aubergine with blue matcha
butterfly pea flower rice, coconut & carrot puree, peas
& daikon remoulade (VE)

(served at room temperature)
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