
 

(A) Alcohol, (V) Vegetarian, (GF) Gluten Free, (N) Nuts (S) Seeds (D) Dairy  

 

 

       Miserden Pop Up Menu 
 

Star Bistro’s own Charcuterie Sharing Board 

Everything made in house, from scratch, by our Chefs & students 

Duck prosciutto with beer mustard 

Beetroot & gin cured salmon with dill sour cream 

Fresh ricotta-style cheese with onion jam 

Chilli & thyme marinated smoked tofu 

Tear & share bread, made using the whey from the cheese, and whipped butter 

 

******* 

 

Whole Roast Saddle of Burleys Fields own Jacob’s Lamb 

Flavoured with garlic, lemon, rosemary & anchovy 

Pan jus 

 

Artichoke & Parmigiano Reggiano Risotto (V) 

Watercress & nasturtium pesto, parmesan crisp 

 

all served with 

  

Panache of summer vegetables dressed in mint oil 

(baby carrots, beetroot, courgettes, mangetout, sugarsnap, broad beans & peas) 

Confit new potatoes 

 

******* 

“Tiramisu” 

Burlap & Bean’s “Star Bistro Blend” coffee panna cotta 

70% dark chocolate mousse 

Tonka bean savoiardi sponge 

Mascarpone cream 

Marsala coffee syrup 

 

£35.00 per head BYO and must book on 

https://www.miserden.org/popup/ 


