WILD

Sample Menu

Bread, caramelised shallot butter
Crispy pigs head, passion fruit

Venison tartar hash brown

Crab hash brown

Pumpkin agnolotti, goats curd, sage
Venison tartare, egg

Flatbread, Baron Bigod, Wild honey
Flatbread, potted shrimp

Venison flatbread, red cabbage ketchup
Mushroom parfait

Leek, red peppers, almonds

Celeriac, pickled walnut

Carrots cooked in lamb fat

Sea bass crudo, jalapenos, citrus
Knebworth Estate Venison, parsnip, farm cabbage

Sirloin on bone shallot sauce
Cornish bream, “Moules mariniere”
Pork tomahawk, mustard

Farm kales, shallot butter
Savoy cabbage, smoked bacon, turnip
Potato, yeast, chives

Dark & white chocolate, hazelnuts

Milk & honey

Lemon, caramel, pumpkin granola, meringue
Apple Tarte Tatin to share

Feasting menu
(for minimum 2 person, for the entire table)
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