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SUPPERCLUB
5 Course Tasting Menu £45

Smoked Duck, Venison & Wild Boar Charcuterie

Pickled Quails Eggs, Bramble Chutney,

Puffed Hog Skin, Chef’s Bread with Salted Butter
* % %

Rabbit & Sage Schnitzel

Bacon, Silver Skin Onion Butter
* % %

Carpaccio of Wiltshire Roe Deer

Walnut, Nettle & Horseradish Pesto Dressing
* % %

Pheasant Breast
Stuffed with Confit Leg, Mushroom Quinoa,

Parsnip Purée & Tarragon Cream Sauce
* % %

Angel Apple Pie

Brandy Custard
* % %

GF = gluten free, * = can be GF; VG = Vegan, CVG = Can be Vegan
Please let us know prior to ordering of any allergens.
A discretionary 10% service charge will be added to your bill. Please note we are card only.
A deposit of £10pp will be required.



