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Starters

NORTON HOHIOR

Smoked & Griddled Salmon Gravlax, Beetroot Tarte Tatin, Creme Fraiche
Mixed Game Terrine, Semi Dried Tomato Focaccia, Tomato Chutney, Dressed Salad
Venison Kofta Kebab, Baba Ghanoush, Cumin Flatbread, Charred Corn Salsa
Rich Red Wine Braise of Hare, Pappardelle, Parmesan, Pea shoots

Cream of Parsnip & Leek Soup, Toasted Pheasant Rarebit

Main Course

Venison Haunch Steak, Leek, Hazelnut & Smoked Cheddar Crumble. Pureed & Charred
Squash, Red Currant, Black Pepper & Juniper Sauce
Poached Breast of Guinea Fowl, Confit Leg Sausage Roll, Parsnip Gratin, Damson
Compote, Mushroom, Cider and Tarragon Cream Sauce
Steamed Suet Pudding of Mixed Game, Red Wine & Juniper Braised Red Cabbage,
Wholegrain Mustard Mash
Grilled Masala Pheasant Breast, Curried Pheasant Leg, Onion Seed Pitta, Coriander
& Lime Yogurt, Mango & Mint Chutney
Braised Rabbit in Red Wine, Bacon, Mushroom & Onion Sauce. Creamed Mash, Charred
Baby Leek

Desserts

Salted Caramel, Banana & Toasted Walnut Crepes, Coffee Chantilly
Upside Down Pear & Almond Cake, Almond Anglaise, Pear Sorbet
Cardamon & Chocolate Tart, Creme Fraiche Ice Cream

Mulled Fig, Goats Cheese Panna Cotta, Toasted Blood Orange, Hazelnut Brittle

£34.95 per person for 3 courses.
As advertised, our 1st sitting is 2 hours at the table (from the time of your
booking) and this Menus is the only one available tonight. For more details &

FAQ’'s please see our website. Many thanks, Team Hundred House.




