GRIFFON FESTIVAL

SATURDAY JUNE 19TH
6.00PM - 9.00PM

THE
COCKEREL

AN EVENING CELEBRATING
THE INGREDIEN’HS—RND RECIPES
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ENTREES., [ !

— . o

Roa in of Norfolk Pork § e s NOrfolk Lamb P;r'cel
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Norfolk Dumpling with Minced S
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Summer tagine :
with baby Norfolk vegetables and jewelled' cous cous
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Norfolk Apple Cake_% Lavender Panacotta -

with cream o L with lavender biscuits
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Strawberry Mille Feuille _ [k
with Chantilly cream and mixed berries wit made oatcakes

Chocolate Amaretti Torte
with cream

Home Made Chocolates
& Coffee or Tea

£19.95 per head

6 North Street, North Walsham, Norfolk NR28 9DH
01692 403743 www.thecockerel.co.uk



