
Caution, game dishes may contain shot. All prices include VAT. A discretionary 12.5% service charge will be added to your final 
bill. All our fish & game is responsibly sourced and wherever possible, purchased from British fishing ports & game suppliers 

throughout the UK. Our dish names don’t always mention every ingredient. Please let our team know if you have any allergies and 
for full allergen information please go to etmcollection.co.uk/jugged-hare

BRITISH GAME 
WEDNESDAY 25TH SEPTEMBER

Norfolk hare rilette, spiced carrot cake

Herbaceous Sour 
Sipsmith gin, pear liqueur, herb syrup, lemon

Mallard liver parfait 
gherkin, redcurrant, choux

Simpsons Wine, Gravel Castle, Chardonnay, Kent, England

Partridge breast & leg
giblets, beetroot, sherry jus 

Simpsons Wine, Railway Hill Rose, Kent, England

Yorkshire red grouse 
heather smoked Dauphinoise potatoes, chard, plum sauce

Simpsons Wine, Rabbit Hole, Pinot Noir, Kent, England

Black Cow Cheddar
bilberry chutney, sesame crackers

Ferreira, LBV Port, Douro, Portugal

Duck egg custard tart
Frangelico whipped cream, hazelnuts

Tokaji Aszu, Blue Label, 5 Puttonyos, Royal Tokaji, Hungary

Dark rum cannelle, rosehip coulis 

Gin Alexander 
 Sipsmith Sloe gin, Sipsmith orange zest gin, cacao liqueur, cream

7pm     Cocktai ls  &  wines   £135 per  person

 José Souto, an acclaimed chef with an unwavering passion for game, will be 
speaking. José works at Lincolnshire Game lincolnshiregame.co.uk where we source 
much of our game. He is also Chef Lecturer in Culinary Arts at Westminster Kingsway 

College London teaching young chefs in all aspects of cookery.

PB & vegetarian dishes available on 48 hours notice
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WWW.ETMCOLLECTION.CO.UK

NEW YEAR’S EVE
Celebrate the end of the year & welcome in the new one with a special 
feast menu including Champagne, wines & entertainment. Tuesday 31st 

December 2024

BURNS NIGHT
A Gourmet Night to celebrate the great poet, Robert Burns. With wines, 

whiskey pairings & live entertainment. January 2025. Exact date TBC 

upcoming events

At The Jugged Hare, we cherish the bounty of the woods, moors, fields and seas of 

Great Britain. Our Gourmet Nights are an indulgent dining experience and one of 

the highlights of our culinary calendar. We celebrate British game, fresh seafood 

& other seasonal produce, all sourced sustainably from our country’s 

 best suppliers.

Simpson’s Wine Estate is owned and run by husband-and-wife team Charles and 

Ruth Simpson. Originally owning a vineyard in France, they are now producing 

some top-quality wines on the North Downs in Kent since 2014. their vines are 

planted on the lime-rich chalk that stretches from southern England to the 

French Champagne region and on to Burgundy.

FIND OUT MORE
THEJUGGEDHARE.COM/GOURMET-NIGHTS


