
V I L L A  S A L E T T A  
A L F R E S C O

CANAPÉS

Compressed watermelon with pickled ewes milk 
cheese, beetroot caviar, viola

Smoked haddock lollipop, flavours of madras and yuzu

TO START

Tomato and mozzarella salad, lovage pesto, fragrant 
summer Gazpacho

MAIN COURSE

Estate foraged wild mushroom risotto, summer truffle, 
Salsa al Dragoncello, with choice of one of the 

following:

Half native lobster, barbecued with garlic and lemon 
thyme butter

Oak smoked Surrey hills beef fillet

Barbecued hispi cabbage with miso and yuzu butter

TO FINISH

Spumante Rosato and Pimm’s spritz jelly, green apple 
sorbet, clotted cream, summer berries and meringue


