
MENUMENU

DF - Dairy Free GF - Gluten Free VE - Vegan VG - Vegetarian
If you have any allergies or dietary requirements, please contact us before making a booking. We will be happy to discuss your needs

and advise whether we can safely cater for you.

Game Night | Saturday 17th October 2026 | 6:00 - Late

Evening

Starter
CONFIT DUCK, PISTACHIO & PRUNE TERRINECONFIT DUCK, PISTACHIO & PRUNE TERRINE
Wrapped in savoy cabbage and served with watercress and a pink peppercorn emulsion.

PAN FRIED PIGEON BREASTPAN FRIED PIGEON BREAST
With pickled beetroot, hazelnut and pear salad, split cider vinegar dressing.

OVEN ROASTED QUAILOVEN ROASTED QUAIL
Served with thyme, grapes, lamb‘s lettuce, crispy bacon and a tarragon vinaigrette.

Mains
GUINEA FOWL BREASTGUINEA FOWL BREAST
With a sweetcorn muffin, buttered cabbage, glazed shallot and a light guinea fowl sauce.

VENISON & WILD MUSHROOOM WELLINGTONVENISON & WILD MUSHROOOM WELLINGTON
Served with dauphinoise potato, baby carrots, turnips, spinach and a port and blackberry jus.

RABBIT & PEARL BARLEY STEWRABBIT & PEARL BARLEY STEW
Paired with fennel pancetta, rosemary, creamed potatoes and crispy kale.

Dessert
WARM SPICED TOFFEE APPLE CAKEWARM SPICED TOFFEE APPLE CAKE
With clotted cream and a toffee sauce.

BAKED CREAMED VANILLA RICE PUDDINGBAKED CREAMED VANILLA RICE PUDDING
Paired with stewed plums.

CHILLED CAPPUCCINO CHEESECAKECHILLED CAPPUCCINO CHEESECAKE
Topped with chocolate shavings and toasted hazelnuts.
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£45.00
Per guest
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