Dinner at the Beechwood Hotel

Menu 2
Hors d'oeuvres and Amuse Bouche
~

To Start

Seared scallops, butternut squash purée, baby corn, salt cured courgette, pomegranate dressing

£13.50 GF DF
Smoked chicken breast, quinoa salad of sunblushed tomato, pine nuts, avocado and red onion 

with a light mustard emulsion £9.95 GF DF
‘Prawn cocktail’ prawn mousseline, cucumber jelly, marie rose gel, charred baby gem, brioche crisp, paprika vinaigrette £9.95
Twice baked Smoked Dapple cheese soufflé, sweet chilli tomato compote, micro leaves £10.25 V
Chef’s special starter of the day
To Follow
Fillet of beef, duck fat and thyme fondant potato, roast salsify, cauliflower purée, 

savoy cabbage, heritage carrots, merlot jus £34.95 GF DF
Roast monk fish, chorizo risotto, baby courgette, braised fennel, chermoula dressing £32.50 GF
Pork fillet, spring onion and pancetta buttered mashed potato, honey parsnips, pea purée, 

roast baby leeks, creamed vermouth jus £29.95 GF
Beetroot, spinach and Binham blue puff pasty roulade with roast tenderstem broccoli, 

buttered mashed potato, mustard dressing £22.50 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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