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Spring Feast

A taste of Cornwall’s exotic botanical history

THE LIMEY’S TIPPLE
Magnolia, lime & mint mojito

MIDDLE EAST
Stuffed tulip, chermoula, pea
Sourdough, Cornish butter with edible flowers

ASTIA
Pheasant ramen, pickled magnolia,
three-cornered leek burnt oil, seaweed

MEDITERRANEAN
Spring Panzanella with Alexanders & roasted
baby leeks, feta, wild garlic croutons

AMERICAS
Douglas fir and pecan tart

ALL OVER
Tea bar: Homegrown and wild teas
Homemade petit fours

foraged, grown and cooked
by Emma Gunn and Holly Kyte




