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22nd November 2018 @ Jays Delicatessen 
 
 

 
Amuse Bouche 

 
 

 
 Beetroot Textures 

Apple, walnuts, pickled shallots 
 
 

Roasted Hake 
Jerusalem artichoke, wild mushrooms, brown butter hollandaise  

 

 
Roasted Pheasant Breast 

Spiced pheasant croquette, caraway roasted cabbage, pheasant and 
pomegranate jus 

 
 

Wheathampstead Hedgerow Parfait 
Crab apple & sloe sorbet, rosehip syrup 

 


