
5 course bespoke menu with wine pairings throughout. Our
Expert, 

John Linton from Grape Passions, will be on hand explaining
his pairing selections with each course. 

A night not to be missed!

TREACLE CURED VENISON

Q u i n c e  &  B l a c k b e r r y  P i s s a l a d i e r e

C H A N N E L S

P i c k l e d  C u c u m b e r ,  C r i s p y  L e e k ,  P l u m  H o i s i n

“KFQ” QUAIL

S w e e t c o r n ,  C u m i n  Y o g h u r t

GUINEA FOWL BALLENTINE

G u i n e a  F a t  M a y o ,  P i c k l e d  G r a p e ,  T r u f f l e  T o a s t i e  

CONFIT DUCK SPRING ROLL

B A R  &  B R A S S E R I E

W i n e  &  G a m e  N i g h t
F r i d a y ,  1 8 t h  O c t o b e r

BLACKBERRY PARFAIT

T h y m e  C r u m b l e ,  L e m o n  T h y m e  S m o o r e ,  H a z e l n u t


