TASTING MENU

THI Friday 15*" May 2026

HOPPING £50 per person
HARE

Please write a review online at

Amuse Bouche
Smoked Lambs Fillet
Heritage tomatoes, basil pesto, sauce Vierge

Starter
Twice Baked Goats Cheese Souffle
Poached apple, goats cheese sauce glazed walnuts

Fish
Herb Crusted Confit Salmon
Lemon & saffron dressing, orange fennel, red wine shallots

Main
Chargrilled Ribeye of Pork

Smoked mash potato, black pudding, cauliflower puree, chimichurri
(complimentary glass of 125m| chardonnay)

Dessert
Mango & Passion Fruit Iced Parfait
Mango salsa, pistachio financier

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.




