
GAME NIGHT
15TH OCTOBER

7PM
An exclusive butchery masterclass  fol lowed by a

f ive  course tast ing menu with elegant wine
pairings  from Berkmann Wine Cel lars .

V e n i s o n  C a r p a c c i o
Baby arugula ,  capers ,  parmesan shavings

Pan fr ied  wood p igeon with  ruby beetroot
puree ,  quinoa and wi ld  mushrooms

P a r t r i d g e  B r e a s t

P i g e o n  B r e a s t

P h e a s a n t  B r e a s t
Pan fr ied  pheasant  breast ,  parsnip  puree ,

parkin & pick led  brambles

Bacon wrapped partr idge  breast ,  p ink f i r
potatoes ,  sautéed brocco l i  b lackberry jus

C h e e s e  C o u r s e
Long Clawson Blue  St i l ton,  Pi tchfork

Cheddar ,  walnut  pral ines ,  b lackberry jam,
crackers .

MENU

t i ckets  are  £65  per  head


