
Food allergies and intolerances 
Please speak to a member of staff about the ingredients in our dishes

Celebration of British Game – Feathered 
with BASC and Matt Dutton
12 NOVEMBER 2026  •  £40

AMUSE

Pan fried pigeon breast, spinach taco, spiced yoghurt

STARTER

Terrine of partridge and duck with blackberry and pear 
chutney, dark rye bread with miso butter

INTERMEDIATE

Norfolk quail stuffed with pistachio mousse, chicory, orange salad

MAIN COURSE

Poached pheasant breast, hazelnut crumb coated pheasant bonbon, 
sauteed salsify, pickled sultanas, Titanic plum porter sauce

CHEESE

Buxton blue, quince jelly, charcoal crackers

DESSERT

Lemon and elderflower gin baba, white chocolate rose, strawberry sorbet


