HIX

OYSTER
HOUSE

Meet the Producers
Black Cow vodka and Lyme Bay Winery
1™ November 7pm

Ink spelt with Atlantic squid
Black cow cheddar, pennywort and pickled walnut salad

Fillet of Newlyn hake
with River Fowey mussels, Aviemore girolles and sea beet

Willie’s Peruvian Gold chocolate
and Baker’s Farm crown prince squash tart
with clotted cream

Please note, if you wish to purchase any additional food or drinks
on the night, they will be charged on the evening at the standard
menu price.

BLACK COW
Athorlds Soavbhert " fbdika.




