Four Course Game Night Dinner

Friday November 6th 2026
Arrival from 7pm to dine at 7:30pm
£90 per person

On Arrival

Perch-made Mulled Cider

To Start

Perch-smoked Devonshire Duck Breast, Heritage Beetroot, Roasted Figs,
Port & Sherry Vinegar
paired with

Chateau Kamnik Pinot Noir 2022 — North Macedonia

To Follow

Pan-fried Cotswold Partridge Breast, Parsnip Hash, Confit Baby
Leeks and Somerset Pomona-soaked Prunes
paired with

Domaine Seguin-Manuel Santenay “Vieilles Vignes” 2023 — Burgundy,
France

Main

Treacle-cured Venison Loin, Brown Butter Mash, Wild Mushrooms,
Kale & Pickled Blackberries
paired with

Chateau des Cres Ricards (Enothera 2024 — AOP Terrasses du Latrzac, France

Dessert

Warm Plum & Gingerbread Pudding, Caramelised Plums,
Gingerbread, Duck Egg Custard & Chopped Stem Ginger
paired with

Clos Montblanc Late Harvest Garnacha 2023 — Catalunya, Spain



