
B A B E L

GROUP BOOKING



ON ARRIVAL 
Freshly baked bread f rom our t radi t iona l  wood-f i red oven, accompanied wi th our  
garden herb o i l.

STARTER
Fresh f rom our garden, we ser ve sa lads as nature intended: f reshly p icked and crunchy, 
wi th a combinat ion of tex tures and dr iz z led wi th innovat ing dressings. We a lso l ike  
to group our sa lads according to colour: red, ye l low and green.

MAIN
Fish of the day.  
Th is is fo l lowed by a choice of leg of lamb, roasted wi th wi ld mounta in rosemar y and 
ser ved wi th a wholegra in mustard and caper sauce, or cr ispy-sk inned, oven-bra ised pork 
bel ly wi th tom yum f ru i t  l iquor. Both of these are ser ved wi th two f resh seasonal vegetable 
dishes and herbed potatoes on the s ide. 

DESSERT
Plated, based on seasonal i t y. 
Tea and cof fee

Most of the raw ingredients for our food comes from our abundant, a l l -seasons garden.  
Fresh seasonal produce – f ru i t ,  vegetables, herbs and edible f lowers – forms the hear t  
of any dish. This we combine with protein sourced f rom surrounding farms, such as meat, 
f ish and cheese. Our sty le of food leans towards s impl ic i ty.  Expect spontaneous yet  
creat ively sty led plat ters, to be served onto your own plate.

FOR GROUPS OF BE T WEEN 12 AND 25 GUESTS

A 15% ser v ice fee wi l l  be added to the b i l l .  A depos i t  of 50% is requ i red to secure your reser vat ion,  
w i th the remain ing account to be set t led on the day. Any addi t iona l  dr inks or menu i tems  
w i l l  be added to th is b i l l .


