Starters
“Partridge in a pear tree”
Pine smoked partridge — Poached pear — Chestnut — Bacon Jam
*
Cerney Ash goats cheese mousse
Marinated beetroot — Burnt orange - Gingerbread
*
Terrine of wild rabbit and duck liver
Spiced pumpkin chutney — Mulled cider — Chestnut brioche
*
Gin cured trout
Oyster & dill mayonnaise — Pink grapefruit — Charred cucumber and Yoghurt

Mains
Turkey, chestnut and cranberry roulade
Red cabbage puree — Maple glazed parsnip — Fondant potato — Shredded sprouts
*
Pave of wild Cotswold fallow deer
Deer pithivier — Glazed root vegetables — Mince pie gravy
*
Pan roasted Market fish
Charred cucumber — Buttermilk mash — Potted shrimp butter
%
Wild mushroom & Jerusalem artichoke Pithiviers
Celeriac choucroute — roasted root vegetables — roasted onion jus

Desserts

Chocolate and orange Yule log
%

Trifle of Caramelised white chocolate, clementine and gingerbread
%

Traditional Christmas pudding — Griottine cherries — Brandy and Vanilla custard
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