British Game Week

S tarters

Pan Fried Pigeon Breast

butternut squash carpaccio, goat cheese, onion chutney, toasted pumpkin seeds

£10.25

Confit Duck Bon Bon
crispy ginger & parsnip velouté

£9.95

Mains

RoastLoinof Venison
pan seared venison loin, served with crushed new potatoes, braised fennel, seasonal

greens and a rich red wine & juniper jus

£27:95
Wild Boar Ragu

a rich ragu served with pappardelle pasta, burrata, sage oil

£21.95
Game Pie

slow braised game mix in a rich game gravy, root vegetables and herbs topped with

pastry, served with seasonal vegetables, hand cut chips & gravy
£20.95
Wild Boar Sausage & Mash

British wild boar sausages served with creamy mustard mash, caramelised red ionions,
seasonal greens and a traditional rich gravy

£17.95

May Contain Shots

Ifyouhave a food allergy, intolerance or sensitivity, please inform your server every time upon arrival before
ordering any food or drink






