TASTING MENU

THI Friday]Ot“ April PAOPAS

HOPPING £50 per person
HARE

Please write a review online at

Amuse Bouche
Pea & asparagus soup
Chive créme fraiche

Starter
Smoked Ham Hock & Confit Chicken Terrine
Pickled vegetables, poached apple, mustard dressing

Fish
Duo of Mackerel
Soused & torched fillet & smoked pate, herb croutons, watercress, saffron dressing
(complimentary 125m| Sauvignon Blanc)

Main
Pan Fried Loin of Pork
Rosti potato, caramelised apple puree, honey glazed carrots, spring greens,
cider jus

Dessert
Coconut Mousse
Toasted hazelnuts, pineapple, mango & passion fruit 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
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OF THE YEAR forthcoming events and promotions.




