
CANAPÉS

Roast  tomato & red pepper, 
whipped r icot ta ,  bruschetta  (v )

Truf f le  mushroom, toasted 
br ioche (v )

Shr imp arancini ,  lemon aio l i

Rost i ,  venison tartare

STARTERS

Burrata,  tomatoes,  b i t ter  leaf, 
bas i l  (v )

Cured meats,  manchego, 
focaccia ,  p ick les

Hand-picked Port land crab, 
sourdough toast ,  mayonnaise

MAINS 

BBQ duck,  marinated cherr ies

C i r e n c e s t e r  Pa rk  ve n i s o n  h a u n c h ,  c e l e r i a c 
p u r e e

Coal  roasted courget te,  pearl  barley,  labneh, 
herbs  (v )

Pre order  only

Gri l led mushrooms,  creamed polenta, 
pecor ino,  t ruf f le  (v )

Pre order  only

Ser v ed  wi th

Caramel i sed carrots,  whipped feta  (v )

Seasonal  g reens  (vg)

Grat in dauphinois  (v )

Duck fat  roast  potatoes,  garl ic ,  rosemary

PUDDINGS 

Chocolate  torte  (v )

Spiced apple  crumble,  custard  (v )

Tea & co f f e e  t o  fo l l ow

Feast  C 2026
(v )  = Vegetar ian  
Most  vegetar ian dishes  can be made 

F E A S T  N I G H T


