FRITTON LAKE
VALENTINES MEZZE MENU

Flint Vineyard Charmat Rosé
A fresh, vibrant English rosé selected to complement the menu.
£8 glass / £40 bottle

£46 per person

Beetroot Borani with Rosary goats cheese walnut and lavash v
Butter bean hummus v

Pickled turnips v

Hodmedods fava bean falafel v

Citrus marinated olives v

Grilled Sutton Hoo Chicken with Tahini

Slow cooked Herringfleet Marsh Lamb “Mechoui”
(estate lamb flavored with Moroccan spices and saffron bitter)

Lebanese nut rice v

Herringfleet carrot and cumin Salad v

Heritage carrot and pine nut crumble with cauliflower fritters and fermented chili v
Toum (Lebanese garlic sauce) v

Walnut butter loaf cake with labneh and Fritton Honey v

Thyme and lemon Basboussa buns v

Chocolate and cardamon torte v



