
T H E  L AT E  S U M M E R  W I L D  F E A S T

FRESH BASIL GIMLET 

Hepple Gin,  Homemade Lime Cordial,  Fresh Basil

SNACK

Alexander & Garlic Mustard Fritters,  Aïoli  

STARTERS TO SHARE 

Venison Tartare Crostini,  Smoked Oyster Mayonnaise

Grilled Scallop,  Confit Wild Fennel,  Fat Hen,  Cumin,  Chilli Butter

Wild Mushroom & Lardo di Colonnata Flatbread

MAIN 

Yorkshire Grouse,  Flame Badger Beets,  Game Toast,  Damson Chutney 

PUDDING 
 

Sea Buckthorn Jelly,  Wild Chamomile Ice cream

75 per person 

WEDNESDAY 6TH SEPTEMBER 

 This menu is created in part using wild, seasonal ingredients therefore some may 
change depending on what is available. May contain shot. 

All prices include VAT. An optional 15% service charge will be included on your bill. Allergens? Please tell your server. 
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BEN TISH X VAL WARNER X ROBIN GILL X ROSS KEELING


