
Canapes
Wild boar and Quail scotch eggs

Smoked haddock brandade, preserved lemon mayo, sourdough
Wild garlic falafel, pickled chilli, zhug sauce (V)

Starter
Seafood bisque, aioli, wild garlic croutons

or
Wild mushroom soup, cheddar, tarragon (V)

Main
Roasted venison haunch, caramelized onion, spinach, red wine jus

or
Onion tarte tatin, balsamic, spinach, onion gravy (v)

All of the above served with parmentier potatoes on the side 

Dessert
Shropshire whinberry cheesecake



Canapes
venison kofte bites

crayfish and crab vol-au-vents 
wild mushroom arancini (V)

Starter
smoked trout bruschetta, burrata 

or
heritage tomato bruschetta, burrata (V)

Main
pappardelle, fennel and wild boar sausage ragu

or
pappardelle, pea and ricotta, lemon (V)

Dessert
elderflower panna cotta, strawberries



Canapes
Venison tartare, crostini

Smoked trout gribiche, sourdough crisp
Cauliflower fungus cheese bites, nettle pesto (V)

Starter
Red Thai prawn cocktail

or
goats cheese salad, blackberries, beetroot (v)

Main
confit duck leg, wild boar sausage cassoulet, kale

or
Cheesy potato terrine, porcini cassoulet, kale (V) 

Dessert
eton mess, pink peppercorn meringue



Canapes
venison pastrami croquette
wild boar nduja arancini

wild mushroom duxelle, brioche (v)

Starter
game terrine, damson chutney, toast

or
courgette fritters, halloumi, sesame, hot honey (v)

or
Smoked mackerel pate, pickled cucumber, toast

Main
venison fillet steak, potato rosti, wild garlic salsa verde

or
brown butter poached monkfish, tempura tenderstem, lemon butter sauce

or
cauliflower steak, tempura tenderstem, coconut sauce (v)

Dessert
tiramisu, cherries



Canapes
beef tartare, caviar, croustade

smoked eel brandade, potato nest, black garlic
Goats cheese mousse, rosemary shortbread, poppy seed, honey (v)

wild boar and quail scotch eggs, truffle
mushroom duxelle, brioche toast (V)

Starter
venison charcuterie, cornichons, focaccia 

or
smoked haddock scotch egg, cafe de paris hollandaise

or
wild mushroom and truffle parfait, sourdough toast (V)

Main
venison wellington, creamed potato, cavolo nero, red wine jus

or
Brown butter poached halibut, roasted cauliflower, samphire, smoked mussels

or
celeriac and gruyere cheese tart, creamed potato, cavolo, onion jus (V)

Dessert
Chocolate Delice, coco Tuille, Milk Ice-cream


