
 
 

A celebration of Game from various locations on the 
Somerleyton Estate 

Thursday 27
th
 November | arrive at 19:00 for dinner served at 19:30 

Ashby 

Pigeon broth with carling peas and herb dumplings  

Home Farm 

Tandoori pheasant with heritage carrot pakora and raita  

Somerleyton 

Grilled Partridge on toasted brioche with English ricotta, curly endive 

and hazelnut dressing  

Herringfleet 

Red deer cutlet “Reform” coated in smoked ham, parsley and 

breadcrumbs, pan fried and served with red wine game sauce and 

beetroot puree 

Wickerwell 

Roast Mallard with black garlic aioli and braised radicchio  

~ 

Suffolk gold rarebit  

F R I T T O N   L A K E  
G A M E  T A S T I N G  M E N U |  £70 per adult 
 


