
T O  S T A R T :

T O  F O L L O W :

T O  F I N I S H

2  C O U R S E S :  £ 3 8

H A R E  A N D  H O U N D S

Baked ‘prawn cockta i l ’ .  
Bloody  Mary  &  At lant ic  prawn béchamel ,  bra ised  baby  gem,  tempura  k ing  prawn,
p ick led  lemon,  c iabat ta  cr i sp

Real  a le-br ined  Br i t ish  turkey  breast
Conf i t  turkey  leg  &  s tuf f ing  croquette ,  smashed  root  veg ,  beef-dr ipp ing
rooster  potatoes ,  Brusse ls  sprout  bread  sauce ,  turkey  gravy ,  house
cranberry  sauce .  GFA /  DFA 

Christmas  Pudding
Brandy  custard ,  brû léed  c lement ine .  

C H R I S T M A S  P A R T Y
M E N U

Double  chocolate  &  cranberry  brownie
Winter  berry  compote ,  whi te  choco late  ice  cream.  
Local  Apple  &  winter  berry  frui t  crumble
House  custard  /  Wi l len  da i ry  mi lk  ice  cream.  GFA /  DFA 

12-hour  bra ised  beef  feather  b lade
Pomme purée ,  honey  &  mustard  parsn ips ,  on ion  p ie ,  cava lo  nero ,  beef  jus .
GFA /  DFA 
Pan-roasted  sea  trout
Crayf i sh ,  caper  &  sa f f ron  ve louté ,  potato  rost i ,  cr i spy  samphire .  GF  

Slow-braised  ham hock  terr ine
honey ,  cardamom & c love  g laze ,  house  cranberry ,  baked  rye  bread .  DFA /
GFA 
Roast  ce ler iac  soup
Haze lnut  &  fenne l  pesto ,  sourdough toast .  GFA 
Sautéed  wi ld  mushrooms
Turnip  purée ,  Brusse ls  sprout  leaves ,  toasted  p ine  nuts ,  chestnut  crumb.  Vegan
/ GF

Vegy/vegan 
Butternut  squash  fondant ,  sp inach  &  sage  ve louté ,  squash  purée ,  cranberry  &
chestnut  f r icassee ,  cr i spy  cavo lo  nero .  Vegan  /  GFA  

Cheese  board  (  £5  supplement )  
Chef ’ s  two Br i t i sh  ar t i san  cheese  se lect ion ,  house  chutney ,  b i scu i ts ,  grapes .  GFA  

3  C O U R S E S : £ 4 5


	HARE AND HOUNDS
	CHRISTMAS PARTY MENU
	TO START:
	Baked ‘prawn cocktail’.
	Slow-braised ham hock terrine
	Roast celeriac soup
	Sautéed wild mushrooms

	TO FOLLOW:
	12-hour braised beef feather blade
	Pomme purée, honey & mustard parsnips, onion pie, cavalo nero, beef jus. GFA / DFA

	Pan-roasted sea trout
	Crayfish, caper & saffron velouté, potato rosti, crispy samphire. GF

	Vegy/vegan

	TO FINISH
	Christmas Pudding
	Double chocolate & cranberry brownie
	Local Apple & winter berry fruit crumble
	Cheese board ( £5 supplement)
	2 COURSES: £38
	3 COURSES:£45



