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Please make us aware if you have any dietary requirements or allergies

 

 
 

Local Game Menu 
18th November  

£29 
 

Starters 
 

Seared wood pigeon, stilton salad, raspberry dressing gf 
Gnocchi with roasted butternut squash and thyme gfa 

 

Main courses 
 

Venison chilli with basmati rice, sour cream and coriander gf dfa 
Pot roasted whole partridge with mash potato, winter greens and game jus 

Roasted beetroots with feta, lentil & walnut salad and pan-fried sauteed new potatoes v gf 
 

Desserts 
 

Bread and butter pudding with vanilla custard 
Apple and blackberry, crunchy crumble topping, vanilla custard 

 


