
AUTUMN CELEBRATION  
DINNER MENU  

£60 pp 

SATURDAY 3RD OCTOBER  
Special 4 course menu with free glass of bubbly 

 to celebrate the start of Autumn 

Canapé  
Served with Kir Royale or glass of bubbly 

+ 
Wild mushroom toast with thyme and crème fraiche  

Starter 
Pressed Duck terrine with oak leaf salad,  

caper and hazelnut vinaigrette 

MAIN 
Roast loin of Venison with Pumpkin,  

confit potato and chestnuts, Juniper berry jus 

DESSERT 
Poached pear with vanilla and white wine,  

rum and raisin ice cream 

To book: Call 01749676774 
Email: goodfellowseat@gmail.com 

Online: 7bwells.co.uk 

http://7bwells.co.uk


  £14 / £54 
PLAT PRINCIPAL 

‘CANARD A L’ORANGE’ 
Roast breast of duck with an aromatic RUITS ROUGES EN GELÉE  DE 

CHAMPAGNE’   
Red berries set in a Champagne jelly 

Wine suggestion: 
Sauternes £17 / £51 (half Bottle) 

COFFEE & TEA 
Tea, coffee or hot chocolate 

£5.00 




