
MANY CLOUDS MENU



We can’t guarantee that any items are completely allergen free due to being produced in a kitchen that contains ingredients with allergens.  
If you would like to know any more information on allergens in our food & drink please ask a member of the catering team. Thank you. This menu is subject to change.

MANY CLOUDS MENU 
FRIDAY 14TH – SATURDAY 15TH APRIL 2023

ON ARRIVAL
Brunch style manapes

Sausage, egg, and cheese puff pastry pies

Locally farmed eggs scrambled 

Warm chocolate and hazelnut croissant 

THEN

TO THE TABLE 
Rare breed pork, cheese, and Marmite sausage roll

Chicken Spiedini, lemony grilled chicken skewer

SORT OF STREET FOOD
Mediterranean street 

Wild boar meatball puttanesca, 
fragrant slightly spiced sauce

KOREAN STREET
Korean fried chicken. 

fried polenta, kimchi, and cheddar gravy 

GREAT BRITISH STREET
Harvey’s ale and steak pie, 

Yorkshire rapeseed mash, little green peas from the garden

PLANT STREET
Aloo gobi masala,   

cauliflower, peas, potato, traditional, one-pot recipe

AFTERWARDS
Something sweet 

Hazelnut panna cotta, chocolate ganache

Espresso tiramisu crumble

Amalfi lemon cake, lemon syrup and whipped cream

LATER ON, TO THE TABLE
A light tea later in the afternoon

A little nibbley sweet and savoury treat 


