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£48.00pp (Pre-order required)



All dietary requirements will be catered for. Please inform your server prior to ordering.

Important Information: All our food is prepared in a kitchen where nuts, gluten & other known allergens may be
present. While we take caution to prevent cross-contamination, all menu items are prepared in the same kitchen and
may contain traces of allergens. If you have a food allergy or intolerance, please let us know, and we will guide you
through the menu.

SOUP OF YOUR CHOICE
Homemade Bread

PRESSED GAME TERRINE
Homemade Piccalilli, Dressed Micro Salad, Sourdough Crisps

SMOKED SALMON ASSIETTE
Hot and Cold Smoked Salmon, Burnt Lemon, Traditional Brown Bread

Starters
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LOIN OF PAN-SEARED VENISON
Parsnip Crisps, Parsnip Purée, Creamed Potatoes, Rich Wild Mushroom Jus

PAN-ROASTED TURBOT
Seafood Risotto, Sauce Vierge

PETIT RATATOUILLE
Herb and Parmesan Crumble, Straw Potatoes, Crème Fraîche

Mains

BAKED APPLE
Dried Fruits & Rum, Oatmeal Crumble, Cinnamon Ice Cream

LOCAL BERRY AND MERINGUE MILLE-FEUILLE
Sweet Cream and Strawberry Coulis

SELECTION OF LOCAL CHEESES
Served with chutney & crackers

Desserts


