A
IGHT

Fwe course tasting menu with elegant wine pairings from Berkman
wines.

IHCZUCZCS" an CXCZLLSiUC butchery masterclass.

Za’atar—spiced venison carpaccio,
Tender venison with sweet baby beetroot, tangy pick]ed shallots,

silky parsnip purée & Crisp garnish

Pigeon breast salad

With roasted hazelnuts & fresh blackberries

Pan fried pheasent breast,
Honey roasted figs, sauteed salsify, celeriac puree and redcurrant

sauce

Bacon wrapped partridge breast,

Parisienne potatoes, sauteed brocoli & rich bone marrow jus

Selection of fine cheese,
Long clawson blue stilton, pitchfork cheddar, brie, walnut pralines,

blackberry jelly and crackers

Wild berries cheesecake,

Strawberry ice cream & berries sauce

£65.00 per person

Reserve your table now: 02086471511




