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4TH NOVEMBER
GAME DINNER

WELCOME DRINK

A chilled glass of Nyetimber Blanc de Blanc, Vegan, 2014

AMUSE BOUCHE

Royal Game soup, thyme crouton & juniper essence (d-s-w)

Saint Nicolas de Borgueil AOC, Vegan, 2022

IHORS D’OEUVRE

Highland fallow deer carpaccio, pickled turnips,
Scottish Girolles, elderberry purée (d-s-w)

Duché d’Uzes AOP, 2021

LE PLAT PRINCIPAL

Assiette of wild hare, glazed heritage carrots, truffle pomme Anna &
foraged mushrooms (d-s-w)

Saint Emilion Grand Cru Aoc, Vegan, 2015

LE DESSERT

Raspberry charlotte, blackberry purée, lavender shortbread &
apple crumble foam (d-n-s)

Sauternes Chdteau Le Juge, 2019

4 courses & 5 wines flight,
£105.50 per person

All prices are inclusive of 20% VAT
A 13.5% discretionary service charge will be added

Allergens: w-wheat, d-dairy, s-sulphites, n-nuts, f-fish, c-crustacean, m-molluscs
If you have any allergy, please notify your waiter prior placing the order
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