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THE

HOPPING

ISVNE

TASTING MENU

Friday 25 October 2024
£45 per person Please write a review online at

www.hoppinghare.com

Amuse Bouche
Roasted yellow pepper & turmeric soup
Chorizo all

Starter
Althorp Estate Game Terrine
Fig & apple chutney, pain d'epice crumb, orange brioche

Fish Dish
Lime Cured & Torched Seabass Fillet
Marinated fennel, orange, coriander, rocket

Main
Duo of Local Lamb
Pan fried medallions & slow cooked shoulder, celeriac mash,
honey roast root vegetables, hispi cabbage, rosemary jus
(125m| Sauvignon blanc)

Dessert
Dark Chocolate & Cherry Delice
Brownie crumb, cherry sorbet

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.




