DINNER MENU

(V) Roasted Pumpkin and Thyme Soup
Traditional Smoked Salmon, Horseradish Créme Fraiche

Melon, Fig and Parma Ham, Ginger Syrup

Fillet of Red Mullet, Courgette Ribbons, Mussel and Saffron Broth

Honey Roasted Gressingham Duck Breast, Fondant Potato, Chasseur Style Sauce

(V) Caramelised Red Onion and Goats Cheese Tartlet, Basil Oil

Glazed Vanilla Créme Brulee

Sticky Toffee Pudding, Vanilla Ice Cream

English Farmhouse Cheese Selection, Grapes and Celery

Freshly Brewed Caffetiere Coffee and Mints

Decaffeinated Coffee also avaliable

Private Dinners, Working Buffet Dinners, and subject to weather
conditions also Barbecues can be arranged (special dietry needs also catered for)

Please Note: The Haddon Restaurant is a non-smoking area
Dress code is a minimum of smart casual.



