Dinner at the Beechwood Hotel
Hors d'oeuvres and Amuse Bouche
~

To Start

Broccoli and Walsingham cheddar tart, cranberry compote, sweet chilli mascarpone,

micro salad  £9.95 V
Seared scallops, butternut squash purée, baby corn, marinated courgettes,

pomegranate dressing £13.95 GF DF
Pork shoulder bon bon, apple and tomato relish, sage oil, endive leaves £10.50 DF
Smoked salmon and crayfish cream cheese roulade, tartare sauce, melba toast,

lemon and peashoot salad £10.50
Smoked chicken breast, quinoa salad of sunblushed tomato, pine nuts, avocado and red onion 

with a light mustard emulsion £9.95 GF
Chef’s special starter dish of the day

To Follow
Fillet of beef, fondant potato, braised turnips, savoy cabbage, 
glazed chantenay carrots, merlot jus £34.95 GF DF
Grilled lemon sole fillet, parmentier potatoes, tenderstem broccoli, petits pois,

tomato fondue £32.50 GF
Venison loin, pommes anna potato, celeriac purée, honey roasted parsnips,

cavolo nero, wild mushroom jus £35.00 GF
Quail duo; seared breast and confit leg, buttered mashed potato, roasted beetroot,

curly kale, rich port jus £29.95 GF
Sweet potato and goats cheese sesame seed puff pastry, roasted root vegetables, 

pea puree, sage oil £22.50 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 


