G

— STREET KITCHEN —

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, ATOLI, WILD GARLIC CROUTONS
0k
WILD MUSHROOM SOup, CHEDDAR, TARRAGON (V)

MAIN

ROASTED VENISON HAUNCH, CARAMELIZED ONION, SPINACH, RED WINE Jus
0k
ONION TARTE TATIN, BALSAMIC, SPINACH, ONION GRAVY (V)

ALL OF THE ABOVE SERVED WITH PARMENTIER POTATOES ON THE SIDE

DESSERT
SHROPSHIRE WHINBERRY CHEESECAKE



G

— STREET KITCHEN —

CANADES
VENISON KOFTE BITES
CRAYFISH AND CRAB VOL-AU-VENTS
WILD MUSHROOM ARANCINT (V)

STARTER
SMOKED TROUT BRUSCHETTA, BURRATA
08
HERITAGE TOMATO BRUSCHETTA, BURRATA (V)

MAIN

PAPPARDELLE, FENNEL AND WILD BOAR SAUSAGE RAGU
0k
PAPPARDELLE, PEA AND RICOTTA, LEMON (V)

DESSERT
ELDERFLOWER PANNA COTTA, STRAWBERRIES



G

— STREET KITCHEN —

CANAPES
VENISON TARTARE, CROSTINI
SMOKED TROUT GRIBICHE, SOURDOUGH CRISP
CAULIFLOWER FUNGUS CHEESE BITES, NETTLE PESTO (V)

STARTER

RED THAI PRAWN COCKTAILL
(\])
GOATS CHEESE SALAD, BLACKBERRIES, BEETROOT (V)

MAIN

CONFIT DUCK LEG, WILD BOAR SAUSAGE CASSOULET, KALE
(\])
CHEESY POTATO TERRINE, PORCINI CASSOULET, KALE (V)

DESSERT
ETON MESS, PINK PEPPERCORN MERINGUE



G

— STREET KITCHEN —

CANAPES
VENISON PASTRAMI CROQUETTE
WILD B0AR NDUJA ARANCINI
WILD MUSHROOM DUXELLE, BRIOCHE (V)

STARTER

GAME TERRINE, DAMSON CHUTNEY, TOAST
ok
COURGETTE FRITTERS, HALLOUMI, SESAME, HOT HONEY (V)
0k
SMOKED MACKEREL PATE, PICKLED CUCUMBER, TOAST

MAIN

VENISON FILLET STEAK, POTATO ROSTI, WILD GARLIC SALSA VERDE
0k
BROWN BUTTER POACHED MONKFISH, TEMPURA TENDERSTEM, LEMON BUTTER SAUCE
ok
CAULIFLOWER STEAK, TEMPURA TENDERSTEM, COCONUT SAUCE (V)

DESSERT
TIRAMISU, CHERRIES



G

— STREET KITCHEN —

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 CHARCUTERTE, CORNICHONS, FOCACCIA
(\])
SMOKED HADDOCK SCOTCH EGG, CAFE DE PARIS HOLLANDAISE
0k
WILD MUSHROOM AND TRUFFLE PARFAIT, SOURDOUGH TOAST (V)

MAIN
VENISON WELLINGTON, CREAMED POTATO, CAVOLO NERO, RED WINE JUS
0k
BROWN BUTTER POACHED HALIBUT, ROASTED CAULIFLOWER, SAMPHIRE, SMOKED MUSSELS
(\])
CELERIAC AND GRUYERE CHEESE TART, CREAMED POTATO, CAVOLO, ONION Jus (V)

DESSERT
CHOCOLATE DELICE, COCO TUILLE, MILK ICE-CREAM



