
 

 

 BASC “Eat Game” Dinner  

at Bodysgallen Hall 

 

Friday, 13th November 2026 
 

 
 

Reception : Champagne Jacques Bardelot Brut N.V. 

 

Ch. Rives-Blanques Tres Pech Chardonnay 2023 

 

Sesti Grangiovese. Toscana. 2023 

 

Vina Magna Crianza. Ribera del Duero 

 

Rivesaltes Grenat. Domaine Boudau 2023 

 
                  ALLERGENS AND SPECIAL DIETS 

If a guest has a food allergy or intolerance, we request that they consult 

a member of staff before deciding what to eat and placing an order, on 

every occasion, whilst in the hotel. Whilst we are committed to 

informing our guests accurately of any allergenic contents in the dishes 

served here, and also to complying with specific dietary requests, there 

remains a risk, albeit small, that traces from other dishes may be 

present in food served here, or on surfaces. 

 

 
 

 

 

 

 

Rabbit and pheasant boudin,  

King oyster mushroom duxelle 

  

* * * 

Venison terrine, spiced apple relish, game croquette 

  

* * * 

Salted duck breast, maple glaze, herb gnocchi, 

caramelised onion, chantilly carrot, port sauce 

  

* * * 

Dark chocolate mousse,  

Bodysgallen Estate fruit and sorbet 

 

* * * 

Coffee and sweetmeats 
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