SOUI'HBANK
CENI'RE

The Jam Shed
Sample Menu

Sharing plates

Crubeens and pickles
Cured sea trout, horseradish, smoked beets, watercress
Carrot salad, fresh curds, parsley ketchup, carrot pesto
BBQ grelots (onions), salted ricotta, peas, roasted lemon
Sourdough, Jam Shed’ butter

Shared main

BBQ Jam Shed’ glazed dry-aged Herefordshire brisket,
with cornrelish, sweet potato salad, hot sauce
and coriander ketchup

Pudding

Scottish raspberries, yoghurt, elderflower,
orange blossom, raspberry sherbet



