
 

 

GAME PAIRED WINE DINNER 

Wednesday 18th October 

 

 

STARTER 

Pan roast pigeon breast, smoked bacon and leek croquette with whiskey 

cream 

 

 

MAIN 

Partridge Wellington, wild mushroom and liver pate, maple glazed 

potato fondant, pickled walnuts and blackberry gravy 

 

 

DESSERT 

Golden syrup steamed sponge and custard 

 

 

 


