
 

Please let the manager know of any allergies or dietary requirements 

 

 

 

 
 

Grouse Dinner  
22nd August 2025 

 

Doughnut  

Grouse Liver, Peach, Sauternes Jelly  

2019 Gewürztraminer, Rolly Gassmann, Alsace, France  

∞ 

“Bordelaise” Style Risotto 

Preserved Lemon, Jus Gras, Australian Black Truffle 

2022 Malbec ‘Clos de Gamot’, Famille Jouffreau, Cahors, South West, France  

∞ 

Pine Smoked Grouse 

Fermented Fig, Celeriac, Dark Chocolate 

2019 Primitivo di Manduria ‘Anniversario 62’, Cantina San Marzano, 
Puglia  

∞ 

Frozen Cherry  

Nasturtium Oil, Yogurt, Finger Lime 

 

∞ 

Manjari Chocolate Tart 

Pecan, Salted Caramel, Tonka  

NV Madeira 5 years old, Justino, Madeira   

 

Coffee & Petit Fours 

£165pp 


