
Game week menu 

Available 18th-24th November 

midday-2.30pm and 6.30-9pm  

Starters Venison carpaccio with celeriac remoulade  G 

Game terrine, green tomato chutney and granary toast 

Buttermilk pheasant goujons with chilli and  
cranberry compote  G 

Mains Venison haunch, Dauphinoise potatoes, squash purée, 
kale and port jus  G 

Pigeon breasts, Parmentier potatoes, braised red cabbage 
and pink peppercorn jus  G 

Pheasant breast with pumpkin and sage risotto  G 

Desserts Stilton cheese with fruit cake  V   

Apple and cinnamon crumble with vanilla custard  Ve G 

Triple chocolate parfait with coffee tuile  V 

 

V Dishes are suitable for vegetarians 

Ve Dishes are suitable for vegans 

G Dishes are gluten free 

 

For additional dietary or allergen 
information please ask a member  
of the team. Please be aware that 
wild game may contain shot  
 

Two courses £20 

Three courses £25 


