TASTING MENU

THI Friday 27%" February 2026

HOPPING £50 per person
HARE

Please write a review online at

Amuse Bouche
Torched Seabass
Cauliflower puree, watercress

Starter
Hickory Smoked Duck Breast
Crisp pancetta, celeriac, Nashi pear, mustard dressing

Main
Pan Fried Fillet of Salmon
Lyonnaise potatoes, purple sprouting broccoli, vegetable pearls
Roasted garlic & watercress sauce

Pre Dessert
Lemon Posset
Strawberries & shortbread

Dessert
Plum & Almond
Plum mousse, crystallised almonds, salted almond ice cream
(Includes 50m| complimentary dessert wine)

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

+44 (0)1604 580090 | info@hoppinghare.com | hoppinghare.com

K The quality of our food stems from the freshness and purity of our
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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

BOOKER culinary excellence

FOOD PUB . .
OF THE YEAR forthcoming events and promotions.




