
PASTURE 
FOR LIFE 

FEAST 
DINNER FEAST ON  

14TH NOVEMBER £30PP
 

6 .30PM 
START

B O O K S H O P
32 AUBREY ST,  HEREFORD

HR4 0BU

Featuring original stories and 
music, reflecting Herefordshire’s 

natural beauty and farming 
landscape, courtesy of the Wye 

Valley River Festival. 



-APÉRITIF- 

Rowan McOnegal Foraged Mocktail

-START-

Chapel House Farm Heritage Grain Bread, Showle Dairy Butter

Wye Organic Venison Carpaccio, Smoked 
Bertha Beetroot, Grains

-MAIN-

Wye Organic Pasture For Life Nose-To-Tail Lamb

Pickled Red Cabbage

Heritage Squash & Hancock’s Raw Ewes Cheese

Carbon-Positive Potato Boulangère

Cauliflower, Tagetes Flower & Buckwheat Seeds

Herefordshire Foraged Wild Second Flush Salsa Verde

Buttered Chard

-FINISH-

Herefordshire Nut Meringue, Windmill 
Hill Berries, Kelsmor Ice Cream

-SERVED FEASTING STYLE-



-APÉRITIF- 

Rowan McOnegal Foraged Mocktail

-START-

Birchwood Charcoal Roasted Beetroot Borani

Neal’s Yard Goat’s Curd

-MAIN-

Squash, Lichen & Fava Bean Wellington

Cavalo Nero Pesto

Pickled Red Cabbage

Heritage Squash & Hancock’s Raw Ewes Cheese

Carbon-Positive Potato Boulangère

Cauliflower, Tagetes Flower & Buckwheat Seeds

Herefordshire Foraged Wild 
Second Flush Salsa Verde

Buttered Chard

-FINISH-

Herefordshire Nut Meringue, Windmill 
Hill Berries, Kelsmor Ice Cream

-SERVED FEASTING STYLE-


