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TASTING MENU

Friday 22" November 2024
£45 per person Please write a review online at

www.hoppinghare.com

OUR LAST TASTER OF 2024!
Complimentary glass of prosecco on arrival

Amuse Bouche
Chorizo Quail Scotch Egg
Celeriac slaw

Starter
Slow Cooked Beef Brisket
Celeriac puree, roasted hazelnuts, crispy onions

Fish
Herb Crusted Fillet of Hake
Pak choi, bouillabaisse sauce

Main
Duo of Pork
Loin of pork, slow cooked pork belly, champ mash,
bacon lardon & savoy cabbage, glazed carrots

Dessert
Coffee & Dark Chocolate Delice
Baileys ice cream, glazed walnuts

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.




