Group Menu

At The Mytton & Mermaid

To start
soup of the day + croutons + Rob Swifts artisan bread
Persian spiced hummus + pomegranate molasses + rose petals + warm pitta
chicken liver parfait + sticky onion jam + Rob Swifts toasted sourdough
beetroot gravadlax + crayfish + bloody mary mayo + gem heart

To follow
miso & sesame crusted salmon + Korean BB(Q) noodle salad + bulgogi dressing
pan roasted chicken - fondant potato - pancetta + acorn buttered greens - wild mushroom &
hyssop jus
pearl barley risotto + wild mushrooms + greens + La Triestina pecorino sardo
dry aged & roasted Shropshire pork - stuffing + Maynards black pudding + acorn buttered
vegetables + rosemary roasted potatoes - scrumpy jus

To finish

mango tart - woodruff italian meringue + pistachio - bee pollen
very berry mess - Shropshire meringue & cream + sour cherry + summer berry sorbet
sticky toffee pudding + acorn butterscotch sauce + Cornish clotted cream
Luker chocolate torte + cereal milk ice cream

Please advise us of any allergies or dietary requirements and our chefs will be pleased to help.

Follow us on - Instagram - @myttonandmermaid - Twitter - @myttonandmermaid - Facebook - MyttonMermaid
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