
GAME NIGHT
2 COURSES £27 | 3 FOR £32

DRINKS & AMUSE BOUCHE
Sloegasm - sloe gin & sparkling wine & a game inspired amuse bouche 

TO START
Partridge, rabbit & venison terrine, quince jelly, sourdough
Pulled pheasant & parmesan bon bons, blackberry ketchup

Pan fried pigeon breast, black pudding cruet, cauliflower puree, celeriac shavings

TO FOLLOW
12 hour cooked venison  bourguignon, sausage meat dumplings, mustard mash, 

glazed carrots, crisp cavalo nero 

Stuffed pheasant breast with sunblush tomato, spinach & pinenuts duxelle, 
wrapped in serrano ham, herb potato cake, chard & red currant jus

Wild boar & apple faggots, bacon champ mash, crispy kale, red wine & onion jus

Game* ragu, stuffed cannelloni, coastal cheddar bechamel, breadcrumbs, 
& herb gremolata *(likely a mix of venison, pheasant & rabbit)

TO FINISH
Vanilla pannacotta, blackberry compote, honeycombe 

Local apple crumble, vanilla custard
Coastal cheddar, Somerset brie, Dorset Blue Vinney, crackers, winter chutney

All of our game is locally shot & sourced here in Dorset and as such availability and 
the menu is subject to change.

Whilst every precaution is taken during preparation there is a very 
small chance of shot being present. 

Please inform staff of any allergies on arrival

Asian inspired pheasant & partridge strips, char sui sauce, bao bun


