Dinner at the Beechwood Hotel

Menu 1
Hors d'oeuvres and Amuse Bouche
~

To Start

Pigeon breast, game stock fondant potato, red currant braised red cabbage, carrot spheres, madeira jus £9.25  GF DF
Pan fried scallops, cauliflower purée, bacon wilted baby spinach, wild mushrooms, truffle oil £12.50 GF DF
Tiger prawn and pea saffron fettucine, watercress leaves, coriander oil £9.25
Half roast avocado, sour cherry and tomato harissa pearl barley, yoghurt and chive dressing, Walsingham crisp £8.25 V 
Chef’s special starter dish 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
Duck duo: Gressingham duck breast and confit leg bon bon, sweet potato pavé, baby sweetcorn, 

green beans, port jus  £29.95
Grilled halibut fillet, medley of roast Mediterranean vegetables, sautéed purple new potatoes, chimichurri sauce dressing £29.50 GF
Beetroot and spinach puff pastry tart, braised fennel, roasted carrots, balsamic glaze £21.95 DF
Chef’s special main dish 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

V Vegetarian
DF Dairy free
Head Chef Scott Elden 
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