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Hugh Fearnley-Whittingstall’s

RIVER
COTTAGE
KITCHEN
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EXAMPLE MENU

NIBBLES
Pork crackling with apple sauce £5.50

Hummus and dukka with garden veggies £5.50

Focaccia with balsamic & rosemary oil £4.50

e

STARTERS

Smoked mackerel salad, horseradish cream, and twice-baked sourdough croutons
Pork terrine, piccalilli, and garden greens

Chilled wild salad soup, with homemade bread and butter

B s

MAINS

Devon coastal fisherman’s pie, buttered mash, and garden greens
Crispy organic pork belly, apple cider slaw, and oven-baked potato wedges

Vegan summer bean chilli bowl, homemade bread, coriander, and honey-fermented chilli
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DESSERT

Milk panna cotta with honeycomb crunch
River Cottage strawberry ‘mess’

Sorbet of the day

£35 pp for starter, main, and dessert

01297 630300
River Cottage HQ, Trinity Hill Road

Musbury, Axminster, Devon, EX13 8TB
www.rivercottage.net/river-cottage-kitchen-summer-nights/
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