VALENTINE’'S DAY MENU

Served all day on Saturday 14th February

THI
3 Courses £48 per person
HOPPING 2 Courses £38 per person e areven

HARE

Starters

Meat Sharing Board for 2 People
Chicken liver parfait, selection of cured meats, Hopping Hare kimchi,
Rosemary focaccia, rocket

Lime Cured Seabass & Crispy Panko Prawns
Orange marinated fennel, romesco dressing, red wine pickled shallots
Fricassee of Wild Mushrooms
Truffle & herb gnocchi, parmesan, spinach, toasted pumpkin seeds

Slow Cooked Pork Belly
Compressed apple, celeriac puree, crackling & herb crumb, chorizo oil

Mains

Pan Roasted Breast of Guinea Fowl
Candied beetroot, smoked mash, savoy cabbage, bacon lardons, carrot puree, thyme jus
Pan Fried Fillet of Lock Duart Salmon
Poached mussels, kale, green beans, lemon & saffron sauce
Open Raviolo of Butternut Squash & Goats’ Cheese
Spinach, toasted pumpkin seeds, braised leeks, herb dressing
Pan-Fried Breast of Corn-Fed Chicken
Dauphinoise potato, cavolo nero, shimeji mushrooms, cauliflower puree,
Red wine jus
Char Grilled English Ribeye Steak (Sup £5)
Triple cooked chips, portobello mushroom, slow roast tomato, peppercorn sauce

Dessert

Caramelised Passion Fruit & Lemon Tart
Mango & pineapple salsa, coconut sorbet
Strawberry & White Chocolate Mousse
Shortbread, caramelised white chocolate, mixed berry sorbet
Dark Chocolate & Hazelnut Truffle
Blood orange gel, praline ice cream
A Selection of British Cheese
Apple & grape chutney, celery, grapes, biscuits, quince jelly

The Hopping Hare, 18 Hopping Hill Gardens, Duston,
Northamptonshire, NN5 6PF

WINNER
+44 (0)1604 580090 | info@hoppinghare.com | hoppinghare.com
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20 ? AWAR ‘ The quality of our food stems from the freshness and purity of our
BOOKER Rosette award for 2024/25 ingredients, locally sourced where possible. Please visit www.hoppinghare.com for
ctlnarvieXce e suppliers list. Please visit our website and become a friend to receive details of
forthcoming events and promotions.
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