
C A M E R O N  G R I L L

To Share
Venison Loin 450g 

Parsnip Puree, Blackberries, Black Garlic, Roast Shallots & Red Wine Jus
(D, E, Mu, SD)

Mallard Duck Whole
Carrot Puree, Roast Heritage Carrot, Grand Mariner & Marmalade Jus

(D, SD)

~
Dessert To Share

The Swan 
Pavlova, Raspberry, “Split Sauce” Raspberry, Cream Cheese & Pin Oil, 

Rice Pudding & Raspberry Sorbet
(E, D, S)

Three Courses £85 Per Person

Glass of Crèmant on Arrival

Valentines Day Specials

If you have any concerns regarding food allergens please ask a member of
staff and you will be provided with detailed information on each dish. 

Menu items marked will contain one or more of the following allergen (V) Vegetarian, 
(VE) Vegan, (G) Contains Gluten, (D) Contains Diary/Milk, (N) Contains Nuts, 

(P) Contains Peanuts, (E) Contains Egg, (F) Contains Fish, (Cr) Contains Crustaceans, 
(M) Contains Molluscs, (S) Contains Soya, (C) Contains Celery, (Mu) Contains Mustard, 

(SE) Contains Sesame Seeds, (SD) Contains Sulphur Dioxide, (L) Contains Lupin 
Please note a discretionary service charge of 12.5% has been added to your bill.

Crab Rillette 
Bitter Leaves, Cucumber Jelly, Brown Crab Mayo, Squid Ink Crackers

(Cr, D, E, Mu, M, G)

Tempura Oysters
Wasabi Mayo, Pickled Daikon, Caviar

(M, G, F, SD, E, Mu)

~


