Dinner at the Beechwood Hotel

Menu 1
Hors d'oeuvres and Amuse Bouche
~

To Start

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

 £13.50 GF DF
Pork shoulder and apple bon bon, caremelised shallot, shredded red cabbage, roast quince, 

honey and sage drizzle  £9.95 DF
Roasted cauliflower topped with smoked Walsingham cheese rarebit, red onion marmalade, 

candied walnuts, baby radish £8.95 V
Duck liver paté, toasted sour dough, tomato and onion chutney, dill dressing, endive salad £9.75 
Chef’s special starter dish 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
Loin of lamb, pesto infused roast new potatoes, glazed baby carrot, sprouting broccoli, 
aubergine, redcurrant jus £33.50 GF
Grilled fillet of halibut, garlic and chive hasselback potatoes, green beans, pak choi, 
crayfish and almond buerre noisette £30.50 GF
Tomato and basil creamy risotto, pine nuts, pesto dressing, watercress £22.50 GF V
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 

Menu 1


