FISH & SHELLFISH MENU
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HOPPING 24t & 25t April
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Confit Samon Fillet
Cauliflower cous cous, samphire & pickled cucumber

Duo of Mackerel
Soused fillet & smoked pate, horseradish cream, herb croutons

Pan Fried Scallops & Slow Cooked Pork Belly
Chorizo, poached apple, watercress, mustard dressing

Roast Fillet of Seabream & Seared Scallop
Herb crushed potato & asparagus, shallot & herb dressing

Pan Fried Fillet of Chalk Stream Trout
Chargrilled courgettes, roasted red peppers, confit tomato, pesto, saffron new potatoes

Pan Roasted Fillet of Cod & Tempura Mussels
Green beans, olive tapenade, braised baby gem, Cornish potatoes, heritage tomatoes

Caramelised Lemon Tart
Raspberry pate de fruit, shortbread crumb, raspberry sorbet

Hopping Hare Sticky Toffee Pudding
Butterscotch sauce, date puree, vanilla ice cream

Iced Honey Parfait
Honeycomb, blackberry crumb, Hazelnut mousse

Selection of British Cheese
Hopping Hare apple chutney, celery, grapes, biscuit

WINNER
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The Hopping Hare, 18 Hopping Hill Gardens, Duston,
Northamptonshire, NN5 6PF
+44 (0)1604 580090 | info@hoppinghare.com | hoppinghare.com
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Rosette award for 2024/25 ingredients, locally sourced where possible. Please visit www.hoppinghare.com for
suppliers list. Please visit our website and become a friend to receive details of
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