Table In The Stable Supperclubs
present
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Begin with a local wine tasting and meet the
winemaker with Warehorne Vineyard
Followed by
3 courses of fine dining inspired by London’s
traditional East End fayre

O £55 DINNER .
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A wonderiul showcase of Perry Court Farm

produce, suppliers and artisans

Perry Court Farm, Canterbury Road
https://www.perrycourt.farm/whatson
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\ MENDU

~

— AGT1
SINOKING SEA TROUT, CRISPY EEL,
APPLE JELLY, PICKEED SANIPHIRE.

AGT 2
BEEF AND ONION PIE
CREANNED MASH,

S

e

OYSTER AND PARSLEY LIGUOR
PERRY GOURT FARI VEG

AGT 3
A SELEGTION OF GHEF'S AFTERS
T0 TICKLE YOUR FANGY
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MENU

AGT1
SIOKING ARTICHOKE, GRISPY GAULIFLOWVER,
APPLE JELLY, PICKEED SANIPHIRE.

a

AGT 2
WWiLD NUSHROOMN AND ONION PiE
CREANNED VEGAN MASH, PARSLEY LIGUOR
PERRY GOURT FARIA VEG

AGT 3
A TRIO OF GHEF'S VEGAN AFTERS
T0 TIGKEE YOUR FANGY




