
Amuse: 
Sluberkens

bone marrow & red currant pasty 

First
Hearth Roasted Oysters

Midnight Dale mead sorrel verjus, quail egg 

SecondSecond
Fire Grilled Pike

spring ėeld herb salad, tallow fried salsify, Lyre’s Song mead sauce vierge

Third
Whole Stuffed Goose

spiced pear & grape stuffing, barley frumenty, Aelfwynn’s mead galantine sauce

FOURTH
Roast Boar’s Head Roast Boar’s Head 

turnip & wild mushroom poĨage, vambrace mead glaze

FIFTH 
Quince Pie 
almond cream

served with saffron trenchers


