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As Autumn establishes itself we have a wonderful 
array of home grown produce to capture the magic 
of the season - it is the time to introduce more 
wholesome warming dishes with the best colours 
and flavours of the Fall.

Wild Mushrooms, Wood Pigeon, Partridge and 
Highland Venison are all at their best. Heritage 
Carrots and other young root vegetables contrast 
with the last of the Courgettes and UK Tomatoes. For 
dessert we have an abundance of orchard fruits and 
some late season berries to be creative with.

Our Brigade works hard to harmonise flavours, 
contrast textures and add a little of the unexpected. 
We hope you enjoy.

The PI Chef Team



FIRST COURSES

Red Tuna and Avocado Tian
Beetroot Carpaccio, Wasabi Mayonnaise

Pheasant Rillette and Seared Woodpigeon
Kohlrabi, Blackberry & Apple Salad

Layered Autumn Vegetable Terrine
Tomato Concasse, Butternut Coulis, Toasted Cobnuts

Cod & Rocket Fishcakes
Heritage Carrot, French Bean & Sunflower Seed Julienne, 
Lemon and Thyme Dressing

Oxford Blue and Heather Honey Crostini
Spiced Burgundy Pear, Chestnut Salad

Scottish Salmon Carpaccio
Gherkins, Pine Nuts, Black and White Balsamic Pearls

Smoked Duckling
Black Figs, Crème Fraîche, Sourdough Croutes 

Deconstructed Crab and Shrimp Caesar
Anchovy Dressing, Shaved Parmesan



SECOND COURSES
Thesemay beselectedasan additional course or as ahot starter

Darne of Atlantic Hallibut
New Potato, Leeks, SennetMustard & Dill Dressing

Wild Mushroom Tortellini
Celeriac Truffle Purée, Charred Pimento, Cep Consommé

Scallop Tempura
Spiralised Courgette, Shellfish Chowder, Furikake

Chargrilled Quail Breast
Puy Lentil, Black Fig & Walnut Salsa

Smoked Haddock
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MAIN COURSES
Rump of Saltmarsh Lamb
Leek & Loganberry Tartlet, Rosemary Pinot Noir Jus, 
HasselbackPotatoes, Braised Red Cabbage 

Red Leg Partridge Breast
Colcannon, Broccoli Florettes, Coxes Apple, Cider Jus

Rare Roasted Aged Fillet of Beef
Battered Beef Cheeks, Thyme Roasted Carrots, Parsnip Puree, Perigord Jus

Grilled Black Bream 
Thai style Butternut Broth, Rice Noodle, Pak Choy, Chilli Oil

Venison Loin, Juniper and Tuscan Chocolate Reduction
Cavelo Nero, Roasted Pumpkin, Hazelnut



MAIN COURSES continued

Confit Lamb with Dates & Pine Nuts
Moghrabieh Couscous, Courgette, Aubergine , Sumac Yoghurt

Guineafowl with Woodpigeon and Elderberries
Dauphinoise Potatoes, Autumn Greens, Manzanilla Jus

Chargrilled Beef Medallions
Black Olive & Tomato Ravioli, Sage Butter, Leaf Spinach

For Vegetarian or Vegan Guests
Coconut, Cauliflower and Squash Curry
Aubergine Caviar Pancake,  Burnt Onion Raita

Sweet Potato & Hazelnut Schnitzel
Autumn Greens, Jerusalem Artichoke, Vegan Tartare
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Coxes Apple Mousse, Baby Toffee Apple, Bramley & 
Blackberry Compote, Pink Lady Sorbet 

Pumpkin and Ginger Cheesecake
Blueberry Compote, Pecan Crème Fraîche

Dark Chocolate Fondant
Lavender Syllabub, Apricots Poached in Cognac

Autumn Berries, Almond Tuille
Hedgerow Ice Cream

Lemon and Mint PannaCotta
Spiced Orange and Date Salad

Plum & Almond Tart
Autumn Fruit Compote, Cinnamon Custard

Passion Fruit Jelly
Pomegranate Sorbet,  Tropical Fruits Salsa

Trinity Crème Brulée
Honey Roasted Black Fig, Pistachio Biscotti

DESSERTS

Coffee, Teas & Infusions
Hand Made Chocolatesand Sweetmeats

A Veganversionof theselectedDessertanda selectionof FarmhouseCheeses 
with FreshFruits will beofferedto any guestwhodeclinesthemain menuoffer.


