
 
Mya Summer Party menu £31 

 
Starters 

 
Spiced Cornish squid salad, beef tomato, chilli dressing,  

coriander shoots d g 
 

Hampshire topside beef “carpaccio”, horseradish cream,  
young pickled carrots g (d) 

 
Twice baked Cerney goats cheese soufflé, red pepper coulis & compote,  

mesclun salad v g 
 

Seasonal soup, homemade bread & Maldon sea salt English butter v g 
 

Mains 
 

Free range Dorset chicken breast, dauphinoise potatoes, young summer veg, 
green tarragon mustard dressing 

 
Cornish fish & shellfish “chowder”, creamy spiced broth,  

young summer vegetables g (d) v 
 

Pink carved chump of Wiltshire lamb, fondant potato, stuffed pepper ratatouille, confit garlic, 
thyme jus g 

 
Grilled summer vegetables en croute, aubergine “caviar”,  

seasonal leaves, herb oil v d (g) 
 

(Chefs recommendations of side orders are included in the party menu) 
 

Desserts 
 

Mya’s treacle tart, jersey double cream, vanilla ice cream 
 

White chocolate & raspberry mousse, almond macaroon, raspberry coulis 
 

Summer fruit jelly, elderflower granite, homemade shortbread (d) (g) 
 

A mix of local and British cheeses, biscuits, homemade chutney (surcharge £3) 
 

 
v – veggie  d – no dairy  g – no gluten 

      (v d g) can be excluded 


