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Join us for an evening of open-fire cooking, live D] sets and relaxed summer dining in our
ﬂ beautiful garden. Arrival is between 6:00pm and 6:30pm. Our open-fire barbecue feast is

served feasting-style, with generous sharing platters designed to be enjoyed around the table
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with friends and family. Speak to a member of the team to reserve your place.

£95 per person

Glass of English Sparkling Wine on arrival

KFC, kimchi & sweet chilli "*;

Duck liver parfait, white onion jelly, brioche

Smoked cod’s roe taramasalata, potato crisps

48-hour BBQ brisket, pickles & tigers milk '”
Rotisserie Somerset Saxon chicken & beer can gravy :
Little Mill Farm lamb chops & gremolata
Served with
Chicken fat roasted Anya potatoes, spring onion aioli
Heritage courgettes, tomato xo, sunflower seeds

Charred butterhead lettuce Caesar

Dessert

Spit-roasted pineapple, rum & walnut caramel,

sheep’s curd ice cream —

The Piglet, Farnborough Common, Locksbottom, Orpington, BR6 8NE
T: 01689 810 474, E: hello@thepiglet.pub, www.thepiglet.pub




