w TASTING MENU

THE

HOPPING
ISVNE

Friday 18t October 2024
£45 per person Please write a review online at

www.hoppinghare.com

Amuse Bouche
Hopping Hare Confit & Torched Salmon
Cucumber, fennel & orange

Starter
Crispy Panko Pork Belly & Tiger Prawn
Chorizo, courgette & basil puree, watercress

Main
Pan Fried Althorp Estate Partridge Breast
Smoked bacon, slow cooked leg, confit potatoes, romesco sauce,
tenderstem broccoli
(125ml Viognier)

Pre-dessert
Blackberries, yoghurt & shortbread

Dessert
Honey Glazed Poached Pear
Toasted hazelnuts, salted caramel ice cream

The Hopping Hare, 18 Hopping Hill Gardens, Duston, Northamptonshire, NN5 6PF
+44 (0)1604 580090 | info@hoppinghare.com | hoppinghare.com

Please make your server aware of any allergies/intolerances. The quality of our food

@e stems from the freshness and purity of our ingredients, locally sourced where possi-
Rosette award for

culinary excellence ble. Please visit www.hoppinghare.com for suppliers list. Please visit our website and

become a friend to receive details of forthcoming events and promotions.




