
Starter
Duck rillettes, plum chutney, wild leaves

Smoked beets, whipped goat’s cheese, hazelnuts, herb dressing

Gin cured salmon, dill crème fraîche, pickled cucumbers

Camembert croquettes, cranberry

Sourdough, with ‘Jam Shed’ butter

Main course
Venison Wellington, juniper & rosemary salt pastry

Venison ‘Jam Shed’ jus, duck fat potatoes

Roasted root veg, spiced red cabbage

Vegetarian main 
Vegetarian option will be available

Dessert
Clementine posset with clementine madeleine

Natalie Coleman
The Jam Shed Supper Club 

4 – 8 Dec


