at GAZEGILL
by Doug Crampton

%

4 Course Lunch Menu
£38pp

Fermented Potato Flatbread | Raw Cultured Butter
&

Organic Forager’s Chipolatas
Gazegill Honey | Hogweed

To Start

“Gazegill Gaspcho”
Isle of White Tomatoes | Raw Milk Ricotta | Just Picked Leaves

Gazegill Ox Tongue Schnitzel
Jersey Royal | Wild Horseradish| BBQ Asparagus

Organic Cider Battered Cod
Garden Lovage Tartar | Preserved Sea Vegetables

For Mains

Braised Gazegill Lamb Shoulder
Garden Courgette | Foraged Herb Pesto

Morecambe Bay Grey Mullet
Lobster Butter Sauce | Herb Gnocchi | Lemon Verbena

Ewe’s Curd & Mint Agnolotti
BBQ Wye Valley Asparagus | Nettle | Pea

For Desserts

Hogweed Spiced Date Cake
Whey Toffee Sauce | Raw Milk Ice Cream

Raspberry and Lemon Verbena Bavarois
Emmas Raw milk Ice Cream | English Raspberry

If you have any questions or any other dietary requirements, please don't hesitate to speak to a member of staff who will be happy to
help. Some menu items contain nuts and other allergens. As a result, traces of these could be found in other products served here.



