British-’ish’ Pie Week 2021
Friday 5th & Saturday 6th March, 5:30pm - 9pm
07791 557060

British Pie Week is celebrated annually throughout the first week in March,.
We’re not usually ones to ‘celebrate something random on a given day/week’ but
this somehow called out to us… Of course, in true ‘Ed’ fashion, we’re not just
celebrating British pies, but pies from around the world!

53 Salt Lane, Salisbury

Main Pies - £9.50

Homemade Sweet Pies - £5.00

British Jackfruit, Leek, Parsnip & Cider Pie (GFO)
Chunks of jackfruit, leek & parsnip simmered in a creamy West
Country cider sauce, encased in puff pastry. Served with a
classic combo of mashed potatoes, mushy peas and gravy.

British-’ish’ Banoffee Pie (GF)
A classic, with a little ’Dibbles’ twist! Digestive biscuit crust,
topped with rum toffee sauce, sliced bananas, whipped
coconut cream and a sprinkle of dark chocolate.

Caribbean Vegetable ‘Pattie’
The Caribbean answer to a Cornish pasty! Carrot, sweetcorn,
cauliflower & sweet potato in a Caribbean curry sauce.
Encased in a turmeric shortcrust style pastry, served with
butternut & coconut gratin & stir fried spring greens.
Indian Bangla Pie (GF)
An Indian take on Fish Pie, without the fish. So essentially, it’s
another ubiquitous ‘Ed’ creation! Mixed mushrooms & peas,
simmered in a delicately spiced creamy coconut sauce. Topped
with chopped egg or tofu scramble & mashed potato. served
with a side of tandoori style spiced roasted cauliflower.
Moroccan Bastilla
traditionally served for celebratory meals, our bastilla
features warming Moroccan spiced roasted Celeriac, carrot,
parsnip & squash with nuts & dried apricots, all encased in
layers of crunchy filo pastry. Served with tomato &
cardamom sauce, and winter bulgur wheat salad.

= Mild,

= Medium,

= Hot

Austrian Apple Strudel
Apples, raisins & almonds flavoured with brandy, lemon &
cinnamon, all rolled up in crispy filo pastry. Finished with a
dusting of icing sugar & dairy free vanilla custard.
Mississippi Mud Pie
Pure, rich indulgence! Oreo cookie crust, filled with a layer
of fudgy Bailey’s Almond brownie, topped with chocolate
custard. Finished with dairy or dairy-free whipped cream.

Visit www.EdDibbles.co.uk/order to book your takeaway for
delivery or collection. We have limited capacity, and
recommend ordering in advance where possible.
All dishes are dairy free (suitable for Vegans)., unless stated
Dishes marked as Gluten Free (GF) or with a Gluten Free Option
(GFO) are prepared in a kitchen where we handle gluten. Please
contact us for further allergen information.

