5]0w Food Dinner ]Oth November 2009

Tasting Menu at The Hallc Moon, Cuxham
Aperithc From The Organiser
Bibury ] rout ‘Scotch Egg’

Jono’s Wood Figcon Fate, Cuxl‘:am I ruit Je”g

*

Fottec{ River Thame Crayﬁsh on | oast

*

Local Wllc{ Mushroom Risotto

*

]Psc{cn 56”9 Fork, Pruce’s Berks}ﬁire Black FuddingJ (_rossroads
APPle Furee, [Fland Dived Cornish Sca”op

Harlesgorc{ Farm Organic Mutton Stew, Our Jerusalem Articl‘sol(e
Mash

*

5]0w Koast Kare Kanger Bce? Favé of KumP, Garclcn Koot
\/egetable Salad

*

Farieigh \/\/a”op, Foached \/\/atcherr9 Fears & Local Green Wa]nuts

Laceg’s Cream & Cuxl‘:am Fruit Je”g

*

Stickg Damson FuddingJ T offee Sauce

*

Fair | rade (Coffee & Qur Chickcns Mcringucs

Book Now bg emai], Places are limited to 0. £50 per l‘:eac{, to include

awine Contribution, butfeelfree to Eug any wines you like on the night,

Senc{ your Cheques made out to 5]0w I:ood Oxon to
Holmes Oak Farm, Goring Heath,
Kcading R(:8 7RJ }33 November §rd 2009.



