
Smoothies:
Blackberry, beetroot and apple
Kiwi, apple, spinach and lime
Raspberry, chia seed and coconut milk
Apricot, ginger and mango lassi
Cucumber, mint, lime and mate
Pineapple, banana and almond butter

Breakfast options:
Tea stewed prunes, strained yoghurt and pomegranate granola.
Porridge with skyr, honey and blueberries
Chestnut flour and banana pancakes
Quinoa and rolled oat porridge with rhubarb, apple, fig and almonds
Hueovos rancheros (scrambled eggs with pinto beans, avocado, coriander, tomato, onion and corn 
tortillas)
Poached eggs, wilted spinach, smoky paprika, za'atar labneh and flatbread
Shakshuka with rye toast.

Lunch:
Smoked fish, wild flower and herb corn burrito
Sticky rice, lime pickle and smoked spiced lamb
Fattoush (tomato, cucumber, onion, mint, parsley, purslane, and mint salad with wholewheat pitta)
Spinach, lentil and preserved lemon soup
Car heated corn quesadillas with black beans, peppers, onions, goats cheese and chipotle salsa
Charred pepper, walnut, beetroot, aubergine, olive, burrata and fresh pomegranate salad
Tomato, endive, fennel, peach and pecorino salad with raspberry balsamic
Tabbouleh salad with roasted almonds
Cucumber, radish, feta and burgul salad

Dinner

Starter:
Chilled apricot soup with braised fennel
Trout and sea bass ceviche with cactus, avocado, apple, cucumber, roast corn and smoked chilli 
puree, crispy blue corn tostadas.
Mini turkish kofte with chilled apple compote, pistachio and herb salad
Baked squash, pine ash goats cheese, pine nuts and rocket
Lamb tikki with pineapple and mint masala
Cured and smoked mackerel; samphire, lentil, lemon, spinach and black olive tapenade

Main:
Mustard seed and curry leaf tandoori chicken, tomato and lentil rasam, cucumber and mint raita, 
wild garlic and coriander paratha.
Slow cooked leg of lamb, roast beetroot, swiss chard, and ewes curd
Fire roasted whole salmon, rock samphire, saffron and fennel aioli, baked sweet potato
Sea bass fillet with green chermoula, saffron and lemon potatoes
Spinach, mushroom and potato curry, aubergine raita, lemongrass and ginger rice

Dessert:
Chocolate, orange and avocado mousse
Bilberry, wild thyme, hazelnut and plum crumble
Banana and ginger creme brulee, mango and chili sorbet
Pain perdu with sauternes, blackberry compote, apple and grappa granita
Roasted tandoori pineapple, saffron halva
Ouarka and rose petal jam pastries




