
 

 

Menu 2 

 

Amuse 

Amuse of Morel consommé 

 

Starter 

Roast quail with morels, broccoli and quail’s Scotch egg 

 

  

 Main Course 

Roasted venison with potato rosti, watercress purée, roasted beetroot and red 

wine jus 

 

Dessert 

Black pepper shortbread, cucumber, lemon dressing jelly and whipped 

basil 


