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% Soup

With rustic Bread Loaves Served to tables.
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Pearl Barley Gruel Soup with Beef Cheek & Leeks
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MAIN COURSE Plattered to serve at the Table
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Slow Cooked Hahndorf Venison & Baby Beetroot

Hot Pot .

Roast Beef Sirloin , Game Glaze , Forest Mushrooms

& Egerdouce Sauce.

< Spinach & Lentil Griddle Cakes with green herb
Butter Sauce.

< Braised Autumn Cabbage.

Spiced Roasted Carrot, carraway & Swede Pies.
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Dessert
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% Rich Fruit sinker Pudding , with cream & custard.



