TITHE BARN
SAMPLE SUMMER TREAT MENU

June, :)_U\lv, Al/\f)v\St 2014

Owr menuns are subject to- chonge in response to-thhe seasonal produnce

sounrced from onr kitchen acufoLeu/\ &foufm

C\agpcu;lxxa Shots (v)
Sedt &Peppef Provons
Cowden Crundites, Green Goddess Dressing (V)
Herb-cred. Sodvaon Bling, Crevne Fradciae, Sadvon %55
Cornisih Crob Colees, Cailll Jown
Thai Porle Lettunce Cups
Cruvbed. Aspafagu\g, Aioll (v) (asparogus season only)

SEASONAL TOASTS:

Brood. Beoun, Pea, Mink, feto (v)

Ceﬁ/\e{o Goot’s Curd, Pickled Cowgettes V)
Kelseott dryrenred o, Mascarpone & Trndfle OUl
Buffodo- Mozzorelloe wikia Chaill (v)

Cornisih Crab withh Chdlll Cornisia Crab, Tommakoes, Mink

Bowls of lhounseroasted. nunks
Bowls of gortic ondl lerb olives

e

www.thyme.co.uk



