HINTLESHAM HALL

SUFFOLK

Set Lunch Menu

3 Courses £36.50 per person
2 Courses £29.50 per person
To Include:
a selection of nibbles on arrival, a glass of specially recommended red or white wine,
still or sparkling mineral water, Tea/Coffee

All our ingredients are sourced locally where possible, vegetables and herbs are used from our own
Carrier’s kitchen garden

Some of our dishes you can have as either a starter or main course, please confirm when ordering.

Nibbles: Wasabi peanut £2.75, Chili rice Additional Sides: - All @ £3.50
crackers £2.25. Mixed olives £2.75, Cajun spiced Mixed vegetables; Mixed leaf salad; Buttered
nuts £2.00 new potatoes; Chunky chips; Skinny fries

STARTERS
Salmon and haddock fishcake, poached hens’ egg, lemon and hollandaise — Starter or main
Courgette and mint fritter, pea purée, black garlic gel, toasted almonds, crispy onion - Starter or main
Treacle and pink peppercorn cured salmon, lemon buttermilk, black pepper tuille
Chicken or tiger prawn Caesar salad, anchovies, parmesan and bacon - Starter or main
Soup of the day
MAIN COURSE
Thyme and garlic marinated onglete steak, sauté potato, chimichurri sauce, parsnip crisps
Sticky pork cheeks, Moroccan cous cous, butternut squash

Chicken and rosemary schnitzel, new potato with tomato and balsamic, lemon butter

Sun blushed tomato and ricotta ravioli, tomato consommé, parmesan tuille - Starter or main

Tempura cod bites, triple cooked chips, home made curry sauce, crushed peas
God minster cheddar Welsh rarebit, smoked back bacon, rocket and balsamic dressing
DESSERTS
Apple, almond Bakewell cake, vanilla ice cream or custard
Dark chocolate and pistachio delice, white chocolate ice cream
Star anise creme brulée, blueberry almond financier
Local cheeses, artisan crackers, chutney and grapes
A choice of either 3 ice creams or sorbet, brandy snap

Cafetiere coffee or Tea
Please speak to a member of our team if you have any special dietary requirements

A 12.5% discretionary service charge will be added to you bill




