w TASTING MENU

THE

HOPPING
ISVNE

Friday 24" January 2025
£50 per person Please write  review online at

www.hoppinghare.com

Complimentary glass of prosecco on arrival

Amuse Bouche
Compressed watermelon, feta & black olive

Starter
Duo of mackerel
Soused & torched, smoked pate, pickled cucumber, avocado, Fennel & orange

Main
Pan roasted breast of duck
Gratin potato, candied beetroot, cavolo nero, parsnip puree, Blackberry jus

Pre-dessert
Vanilla panna cotta
Shortbread, roasted rhubarb

Dessert
Hopping Hare Bakewell
Toasted almond, vanilla 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.




