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Amuse Bouche
Lamb Ragu Tartlet, Crispy Onions

Starter
Slow Cooked Beef Cannelloni
Truffle bechamel, toasted sesame seeds

Fish
Citrus Cured & Smoked Salmon
Avocado mousse, lemon & saffron dressing, candied beetroots, watercress

Main
Pan Fried Breast of Chicken, Mushroom & Truffle Stuffed Thigh

Confit butternuts, sweetcorn puree, chorizo, thyme jus
(includes 125m| complementary Chardonnay)

Dessert
lced Nougat
Raspberry gel, crystallised almonds

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.




