We are incredib [y passionate to showcase the very best pvoduce from our country’s
natural larder. We work c[ose[y with our supp[iers, ﬁs hermen, butchers and

gamekeepers to create a seasonally evolving menu for you to enjoy.

2 Courses £50

3 Courses £60

Ifyou have a food allercy, intolerance or sensitivity, please speak to your waiter about ingredients in
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our dishes before you order your meal. Please note that Game may contain shot



Snacky

Mixed Olives £3.50
Smoked Paprika Cashew Nuts £3.50
Homemade Cider Bread with House-Chwrned Butter £5
Game Keeper’s ‘Snags’ Venison Sausage with Honey Wholegrain Mustard £6
Windsor Great Park Venison Bon Bons, with Mustard Mayonnaise £6
Mushroom Arancini & Truffle Mayonnaise £6

Crispy Buffalo Hot Wings £6.50




Startire

Pig’s Trotter
Ham Hock, Black Pudding,

App[e, Crack[ing, and Sauce Gribiche

Twice Baked Cheese Soufflé (supplement £5)
Vintage Cheddar, Wild Mushroom and Black Truﬁle

Seasonal Soup

Parsnip Soup, with Pulled Turkey, and Sage & Onion Scone

Festive Scotch Egg

Sausage Meat, Cranberry, Sprout, and Chestnut

House Smoked River Trout

Pickled Cucumber, Radish, Trout Roe, and Caper Butter Sauce

Beetroot Tartlet
Salt Baked Baby Beetroot, thpped Goats Cheese,
Pickled Beet, Walnut, and Cheddar Pastry Crust

Venison Ragu

Braised Shoulder, Cep Pappardelle, and Parmesan Sauce



Windsor Great Park Red Deer

Haunch, Faggot, Haggis, Pastrami with Bone Marrow Crust,

Tmfﬂed Sweet Potato Puree and Potato Terrine

48 Day Dry Aged Boston Chop Steak (supplement £10)

Crispy Potato Paves, Onion Rings and Peppercorn Sauce

Smoked Gammon Chop
Roasted Pineapple, Fried Hen'’s Egg and Chunky Chips

Roasted Monkﬁsh

Mussels, Potato, Grelots, Coriander and Cuwrry Velouté

COYnLSh SO[G Meuniere (supp[ement £10)

Lobster, Prawns, Samphire, Caper, Lemon and Brown Butter Sauce

Vegetarian ‘Steak and Chips’
Miso Glazed Celeriac, Shoe—string Fries with Burnt Onion Seasoning,

Demi-Glace, Button Mushrooms and Baby Grelots



G et

Windsor Great Park Game Bird

Served with Caramelised Quince, Conﬁt Leg Croquette, Celeriac,

Bread Sauce, Hedgerow Ketchup and Game Cottage Pie

Game season is now in ﬁdl swing; We are priv[[eged to be surrounded ]oy The Great Park
where wild Game is thriving at this time of year. Head Game Keeper, Peter, delivers us an
incredible selection of wild birds each week. - All left for you to do, is choose your bird!

Please ask what we have available today.’

Sedes
Chunky Chips or Skinny Fries £4.50
Truffle Parmesan Fries £7
Stock Pot Carrots £5
Braised Red Cabbage £5
Chopped Garden Salad £5
Cheddar and Onion Mac & Cheese £5

Harissa Fine Beans £5






T ek

Tiramisu’
Vanilla Mascarpone, Tia Maria, Cocoa Nib
and Dark Chocolate Glazed Mocha Mousse

Pumpkin Spice Parfait
Candied Pumpkin, Granola, Map le Leaves, Pwmpkin) am and Verjus
Fig Tartlet

Black Figs, Port Reduction, Vanilla Rice Pudd'mg,

Figgy Jam and Fig Leaf Ice-Cream

Caramelised App le Terrine

Brandy Snap, Cinnamon Pvgﬁf Pastry and Vanilla 1ce-Cream

Sticky Toffee Doughnuts

Date Jam, Nutmeg Sugar, Tonka Caramel, and Tonka Bean 1ce-Cream

The ‘Grown-up’ Knickerbocker G[ovy
Caramelised Banana, Cocoa Nib, Sesame and Oat 100’s & 1000’s’,

Vanilla Caramel, Honey Toasted Spe[’c lce-Cream, and Banana Ice-cream

Cheese ﬁrom the British Isles

Served with a Selection of Homemade Biscuits, Crackers, and Chutney



A discretionary Service charge of 12.5% has been adlded to your bill.



