
 

 

 

 
THE WILDERNESS 100 
 
 

CANAPES FROM THE KITCHEN TO START 

BEETROOT WITH JALAPENO & OLIVES 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE & SMOKED EEL  

VEAL SWEETBREAD WITH LEMONGRASS CURRY & CARROT  

BBQ CULL YAW WITH SEAWEED, SHISO & WILD LEEKS  

RIESLING POACHED PEAR WITH CINNAMON & BAYLEAF  

 
 
 
 
 
THE WILDERNESS 125 
 
 

CANAPES FROM THE KITCHEN TO START 

CHUTORO TUNA WITH JALAPENO & OLIVES 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE & SMOKED EEL  

VEAL SWEETBREAD WITH LEMONGRASS CURRY & CARROT  

CHALKSTREAM TROUT WITH YUZU BUTTER PONZU SAUCE & XO  

BBQ CULL YAW WITH SEAWEED, SHISO & WILD LEEKS 

AMALFI LEMON WITH BUCKWHEAT & MARIGOLD 

RIESLING POACHED PEAR WITH CINNAMON & BAYLEAF  

 
 
 

 

 

ALL DISHES MAY CONTAIN ALLERGENS. PLEASE ENSURE TO ADVISE US OF ANY ALLERGIES YOU MAY HAVE.  



 

 

THE WILDERNESS (PESCETARIAN) 100 

 

CANAPES FROM THE KITCHEN TO START 

BEETROOT WITH JALAPENO & OLIVES 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE & SMOKED EEL  

CARROTS WITH LEMONGRASS CURRY & CORIANDER 

BBQ MONKFISH WITH SEAWEED, SHISO & YEAST 

RIESLING POACHED PEAR WITH CINNAMON & BAYLEAF  

 
 
 
 
 
 
THE WILDERNESS (PESCETARIAN) 125 
 
 

CANAPES FROM THE KITCHEN TO START 

CHUTORO TUNA WITH JALAPENO & OLIVES 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE & SMOKED EEL  

CARROTS WITH LEMONGRASS CURRY & CORIANDER  

CHALKSTREAM TROUT WITH YUZU BUTTER PONZU SAUCE & XO  

BBQ MONKFISH WITH SEAWEED, SHISO & YEAST 

AMALFI LEMON CURD WITH BUCKWHEAT & MARIGOLD 

RIESLING POACHED PEAR WITH CINNAMON & BAYLEAF  

 
 
 
 
 
 
 
 
ALL DISHES MAY CONTAIN ALLERGENS. PLEASE ENSURE TO ADVISE US OF ANY ALLERGIES YOU MAY HAVE. 

THE WILDERNESS (VEGETARIAN) 100  
 



 

 

 

CANAPES FROM THE KITCHEN TO START 

POACHED BEETROOT WITH AJO BLANCO & SMOKED OIL 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE 

BBQ CARROT WITH LEMONGRASS CURRY & CORIANDER  

CONFIT LEEKS WITH SEAWEED, SHISO & YEAST 

STICKY TRUFFLE PUDDING WITH TAHITIAN VANILLA ICE CREAM  

 
 
 
 
 
 
THE WILDERNESS (VEGETARIAN) 125  
 
 

CANAPES FROM THE KITCHEN TO START 

POACHED BEETROOT WITH AJO BLANCO & SMOKED OIL 

WYE VALLEY ASPARAGUS WITH THAI GREEN SAUCE 

BBQ CARROT WITH LEMONGRASS CURRY & CORIANDER  

DELICA PUMPKIN WITH YUZU BUTTER PONZU 

CONFIT LEEKS WITH SEAWEED, SHISO & YEAST 

AMALFI LEMON WITH BUCKWHEAT & MARIGOLD 

STICKY TRUFFLE PUDDING WITH TAHITIAN VANILLA ICE CREAM  

 
 
 
 
 
 
 
 
 
ALL DISHES MAY CONTAIN ALLERGENS. PLEASE ENSURE TO ADVISE US OF ANY ALLERGIES YOU MAY HAVE. 


