Dinner at the Beechwood Hotel

Menu 2
Hors d'oeuvres and Amuse Bouche
~

To Start

Slow roasted belly pork, pea purée, baby radish, crackling crumb, pear sorbet £8.95 GF DF
Pan fried scallops, cauliflower purée, bacon wilted baby spinach, 
wild mushrooms, truffle oil £12.50 GF DF
Cod and crayfish fishcake, charred courgette, roast red pepper, light thermidor sauce £8.50 GF
Broccoli, potato and sesame seed croquettes, sweet chilli emulsion, 

red onion and tarragon marmalade, micro leaves £8.25 GF DF V
Chef’s special starter of the day
To Follow
Papworth Farm 28 day aged fillet beef, goose fat parmentier potatoes, silver skin onions, curly kale, 

baby carrots, red wine jus £33.50 GF DF
Venison loin, dauphinoise potatoes, smoked parsnip purée, tenderstem broccoli, 

candy beetroot crisp, game jus £32.00 GF
Seared sea bass fillet, sun blushed tomato and basil risotto, sautéed red chard, roast artichoke, 

lemon and caper vinaigrette  £29.50 GF
Roast butternut squash filled with feta cheese, quinoa, olives and pine nuts, 

served with sautéed potatoes, tenderstem broccoli, mustard dressing £21.95 GF V
Chef’s special main of the day

Allergens

Some dishes may contain nuts and other allergens

When placing your order, please make our team aware if you have any dietary requirements
GF Gluten Free Dishes

DF Dairy free
Head Chef Scott Elden 
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