
Wiltshire  Cheese  “Bomb” -  Onion Ash 
Warm Treacle  Bread & Beef  Butter  

Lobster  & chicken stuff  Wing -  Xo Honey Glaze  
Venison Tartar  -  Lemon Caper  Jam -  Puffed Rice  

Truff led Cheese  Crumpet  –  Truffe  Honey – Mushroom 
Phi l ly  cheesesteak,  savoury doughnut ,  cheddar  a ir  foam,  wagyu,  chive

 Nori  l ime taco,  enoki  and pear
 Tuna tartare  cone,  ponzu,  yuzu

Shoot Dinner Menu
C A N A P E S

B R E A D  C O U R S E

Garl ic  Knots ,  rosemary Butter
Brioche Rol ls ,  XO Butter

Milk bread,  Bone marrow butter
Sourdough,  Marmite  Butter

S T A R T E R

Devi l led Kidneys  on Sourdough,  Chive
Roscoff  Onion Tarte  Tatin ,  Spring green sa lad,  goats  cheese

Foie  Gras  Parfait ,  Brioche ,  caramel ized onion Chutney
Ham Hock Terrine ,  Milk  Bread,  Bone Marrow

Black Garl ic ,  Asparagus ,  Crispy egg Yolk ,  Parmesan,  Rocket
Venison Carpaccio ,  sorre l ,  parmesan,  mustard

Caramel ized scal lops ,  Brown Butter ,  Rum caramel ,  Pear ,  Artichoke 
Wild mushroom raviol i ,  b lack truff le

Bream Crudo,  Aquachi l l ie ,  cucumber ,  Burt  Lime
Venison Tartare ,  Egg Yolk Jam,  Crispy partr idge  skin

M A I N S

Wood-roasted turbot  with anchovy-chive  butter
Fi l let  of  Ir i sh  beef ,  wi ld  mushrooms,  bone marrow jus   

Wood-f ired duck breast ,  confit  ragout ,  preserved e lderberr ies  
S low-roast  shoulder  of  lamb,  hot  rhubarb sauce  

Venison Haunch,  Wild Mushroom Ragout ,  Thyme Oil
Partr idge ,  Celer iac ,  sauce  soubise

Dry Aged sea  bream,  on a  bed of  heritage  carrot  mosaic  with lemon gel ,  ponzu reduction and a
ter iyaki  tui le

Rosemary,  pecorino gnocchi ,  Sous  v ide  chicken breast ,  sa l sa  Verde,  courgette ,  o l ive ,  art ichoke and
crispy skins .  

Lamb loin ,  madeira  jus ,  new potatoes  with gar l ic  and pars ley ,  heritage  baby carrots ,  gar l ic  chips .

D E S S E R T

Dark chocolate  mousse ,  sea  sa l t ,  o l ive  oi l ,  hazelnut  pral ine
Pear  tart ,  crème brûlée  ice  cream

  Salted honey panna cotta ,  roasted f igs ,  a lmond tui l le
Cinnamon poached pear ,  Caramel ised white  chocolate ,  e lderberry

Salted caramel  Basque cheesecake
Chocolate ,  Amaretto torte ,  cereal  milk  ice  cream

Bergamot Meringue,  Raspberry  compote ,  Blackberry  Creamux
Tiramisu Crème Brûlée

P E T I T  F O U R

Chocolate  Violets
Raspberry  and lemon macaroons

Honeycomb Chocolates
Apple ,  c innamon madeleines

Marzipan Fruits
Wild berry  Marshmal lows
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