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Amuse Bouche
Roast Butternut Squash & Sage Soup
Chive creme fraiche, toasted pumpkin seeds

Starter
Pigeon Pithivier
Caramelised onion puree, red wine pickled shallots

Fish
Hopping Hare Seared & Smoked Monkfish
Tomato fondue, butterbeans, pesto, chimichurri

Main
Pan Fried Breast & Slow Cooked Leg of Guinea Fowl
Smoked mash, cauliflower puree, savoy cabbage, bacon lardons, thyme jus
(includes 125m/ shiraz)

Dessert
Mixed Berry Bakewell Tart
Raspberry gel, crystallised almonds, white peach 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.




