
 

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

The quality of our food stems from the freshness and purity of our 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 forthcoming 
events and promotions.

22001188//1919

Please write a review online at

www.hoppinghare.com

VALENTINE’S DAY MENU
£42.00 per person 

Available Wednesday 14th February
Saturday 10th February & Saturday 17th February – pre-booking only 

£10 per person deposit required upon booking

STARTERS

 Sharing Board (For 2)
A selection of cured meat & salami, chicken liver parfait, Hopping Hare 

Chutney, rocket, confit tomatoes, rosemary focaccia

Confit Chicken & Leek Terrine
Pickled mushrooms, toasted hazelnuts, rocket, herb croutons

Roast King Oyster Mushroom & Blue Cheese
Butternut squash, spinach, puff pastry

 Confit & Torched Salmon
Escabeche of vegetables, avocado mousse, baked lemon & saffron dressing

MAINS

Pan Roasted Rump of Lamb
Smoked mash, savoy cabbage, glazed heritage carrots, golden beetroot, rosemary jus

Pan Fried Fillet of Seatrout
 Purple sprouting broccoli, herb & lime crushed potatoes, kale, saffron sauce

Salt & Thyme Baked Butternut Squash
Wild mushrooms, cauliflower, confit potato, cavolo nero, red wine reduction

Pan-Fried Breast of Corn-Fed Chicken
 Dauphinoise potatoes, cauliflower, kale, shimeji mushrooms, red wine jus

Sharing Steak for 2 (32oz Tomahawk) sup £5.00 Per Person
Triple cooked chips, portobello mushroom, peppercorn sauce, slow roast tomato

DESSERTS

Sharing Desserts (For 2)
Chocolate delice, passion fruit & lemon tart, Strawberry & white chocolate mousse

Dark Chocolate Delice
Brownie crumb, orange, tonka bean ice cream

Passion Fruit & Lemon Tart
 Mango, raspberry sorbet

A Selection of British Cheese 
Apple & grape chutney, celery, grapes, biscuits, quince jelly

Strawberry & White Chocolate Mousse
Homemade shortbread, strawberry sorbet


