
SAMPLE À LA CARTE 

 
Hen of the Woods, hispi cabbage,mushroomtea(pb)
Red gurnard, kohlrabi, chicken butter
Dressed Cromer crab, chips, aioli
Longhorn beef short rib, grelot onions,braisingjuices
 
WILD BOAR

Aubergine satay, sea purslane(pb)
Truffled artichokes, ricotta&tomatoesonsourdough(pb)
Lobster and crab tart, celeriacremoulade
Venison kofta, mint yoghurt
Suffolk muntjac tartare, gamechips,mustard,bonemarrowtoast
Charcuterie board, all madeinhousefromBritishrarebreeds

 

Joseph Perrier Champagne 18.5 | Hugo Spritz15.5|MezcalNegroni14|OldFashioned14
Sarti Spritz 15.5 | BlackCowApricotCooler14

 

72 hour potato sourdough,brownsugarbutter9.5

Nocellara olives 6.5 | Anchovy olives 7.5|Blackpuddingcroquettes,HPsauce11.5

Haggis Scotch egg,seaweedketchup11.5 

Melted Cheddar, mushrooms & wild rice 7.5|Triple cooked chips 7.5 | Buttered mash 7.5 
Tenderstem broccoli 7.5 | Green beans, almonds7.5|Butterhead & beet leaves, mustard dressing 6 

(PB) - Plant Based | (V) - Vegetarian | All our charcuterie is made in-house from Britishrare breeds. Our fish and shellfish are responsibly sourced from Cornish day boats
and British fishing ports. Some game dishes may contain shot. Though every care hasbeen taken to remove them, some dishes may also contain small bones. Our dish
names don’t always mention every ingredient, so please let your server know if youhave any allergies or dietary requirements. All prices include VAT. 12.5% service

charge will be addedto your final bill. 
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Peppercorn jus | Béarnaise 

Goat nduja, coppa, fennel salami, smoked duck breast

 (please allow 40 minutes)

 
Wild boar burger, slaw, triple cooked chips 
PHEASANT
Pheasant & chorizo pie, mash, gravy 
PARTRIDGE
Red leg partridge, pear, bacon, sherry sauce 
MALLARD
Mallard breast, confit leg XO, celeriac purée 
JUGGED HARE
Norfolk hare braised in it's blood, buttery mash, black cabbage 
GROUSE
Yorkshire red grouse, liver pâté en croute, Savoy cabbage & bacon, game chips, bread sauce & game jus
350g SIRLOIN | 350g RIBEYE

950g TOMAHAWKfor two

https://etmcollection.co.uk/app/uploads/2024/07/Jugged-October-ALC.pdf
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