
A salad of locally shot pigeon breast, black pudding beetroot and watercress with a pickled shallot 
and bacon dressing. 

Throughout the game season we a very fortunate that our butchers provide us with an enviable selection of 
fresh game from local shoots. We have direct relationships with many of these shoots. Wild pigeon is the 
star of this salad, which is simply pan-fried, served with peppery watercress, earthy red beetroot and a 
bacon and shallot dressing.

For four people:

Ingredients:

4 wild pigeon breasts (try our butchers Honeywell's)
5 rashers of streaky bacon, cut into lardons
200g black pudding, crumbled
2 shallots, 1 diced finely
4 bunches of watercress (we use Dueren, grown just up the hill from the pub)
3 cooked beetroot, cut into cubes slightly larger than 1cm
Pea shoots
Olive oil
70g unsalted butter
Sea salt
Black pepper

Method:

• 24 hours ahead: Cut one shallot in half and slice thinly. Place in a small container and cover with red wine 
vinegar to pickle.

• First pan-fry the pigeon breasts. Heat a frying pan on a medium heat and season the pigeon breasts with 
sea salt and black pepper. Heat a film of olive oil in the pan unit il hot and add the pigeon breasts. Fry on 
each side until coloured. Add the unsalted butter, allow to foam and baste for 4 minutes. Remove the 
pigeon from the pan and allow to rest.

• In the same pan, add the bacon, black pudding and diced shallot. Fry on a low heat until the bacon is 
beginning to crisp and the shallots are soft.

• Deglaze the pan with a splash of red wine vinegar and add a bit of olive oil to make a dressing.
• Dress the watercress with half of the dressing. Place in a small handful of watercress on each plate and 

arrange pieces of beetroot around.
• Slice the pigeon breasts at an angle and arrange on the plate around the watercress.
• Drizzle the remaining dressing over the salad.


