RUNA FARM

BOKD, EARTHY, HONEST

DUTDOOR KITCHEN MENU

COOKED OVER THE OPEN FLAMES OF OUR SIGNATURE FIRE PITS & FRENCH ROTISSERIES

BBQ BUTTERFLIED LEG OF LAMB, SMOKED AUBERGINES, SALSA VERDE

ROLLED RIB OF BEEF, BEARNAISE SAUCE

SUCKLING PIG, ROAST CARAMELISED APPLES

LAMB & BEEF KEBAB SLOW COOKED OVER FIRE, SERVED IN CHARGRILLED
FLATBREADS WITH CHOPPED SALAD, GARLIC YOGHURT & SWEET CHILLI SAUCE

PORCHETTA - WHOLE PORK MIDDLES, SLOW ROASTED, SLICED & DRESSED WITH
SALSA VERDE, SERVED IN A CIABATTA ROLL

SMOKED BEEF TACOS, BURNT SALSA, CORIANDER, HARISSA ONIONS

SMOKED BEEF BRISKET, MUSTARD, CHILLI JAM, SWEET PICKLES, BRIOCHE BUN
TOASTED WITH BEEF DRIPPING

PULLED ROTISSERIE CHICKEN CIABATTA

HOT SMOKED MACKEREL, SEAWEED & CELERIAC REMOULADE, RYE

WOOD FIRED BUTTERNUT SQUASH, GOATS CHEESE, GREMOLATA



