TASTING MENU

THI Friday 20t March 2026

HOPPING £50 per person

Please write a review online at

Amuse Bouche
Roast pumpkin & sage arancini

Starter
Hickory smoked pigeon breast
Creamed leeks, crispy egg, shiitake mushrooms

Main
Pan fried fillet of cod

Puy lentils, bacon lardons, spinach, braised pearl onions, red wine reduction
(Complimentary glass of 125mI Chardonnay)

Pre Dessert
Baked egg custard
Rhubarb & shortbread

Dessert
White chocolate delice
Brownie crumb, raspberries, raspberry & pomegranate sorbet

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.




