THE PIG

e '.‘146,31’9;_/
w

ROOMS &
KITCHEN GARDEN FOOD

The Forager’s Kitchen: Elderflower Fizz Workshop

Hosted at THE PIG-near Bath

Pro-tunch Tipple
Elderflower Fizz

Mernuw

Rack of Middle White Pork
Tenderstem Broccoli & Pickled Rhubarb

Fillet of South Coast Hake
Garden Chard & Wild Garlic Butter

Wye Valley Asparagus & Broad Bean Salad
Local Feta & Elderflower Dressing

‘0’ Mile Mushroom House Salad
Whitelake Driftwood Cheese

Whipped Herb Cream Cheese
Garden Vegetables

Today’s Harvest Salad
‘hand picked by you, prepared by us’

Homemade Pavlova
Early Season Strawberries & Lemon Yoghurt

~

served with a glass of our very own PIG Cut Wine Red, White or Rose



