Dinner at the Beechwood Hotel
Menu 1

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 pear, 

honey and sage drizzle  £9.95 DF
Broccoli and Walsingham cheddar tart, cranberry compote, sweet chilli mascarpone,

micro salad  £9.95 V
Smoked chicken breast, quinoa salad of sun blushed tomato, pine nuts, avocado and red onion with a light mustard emulsion £9.95 GF DF 

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
Venison loin, pommes anna potato, celeriac purée, honey roasted parsnips,

cavolo nero, wild mushroom jus £35.00 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 
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
Slow cooked belly pork, sage rösti potato, pineapple ice cream, red wine jus £9.95 GF

Salmon and dill potato cake, wilted spinach, light thermidor sauce, pickled celeriac salad £10.25 GF
Grilled goat’s cheese, red onion marmalade, candied walnuts, rocket leaves, brioche croutons £9.95 V

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
Red wine poached monkfish, saffron pea and prawn risotto, braised fennel, charred courgette, 

caper and citrus dressing £32.50 GF
Duo of Gressingham duck: seared breast and confit leg, sweet potato purée, baby roast leeks, 

thyme beetroot, redcurrant jus £29.95 DF

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 
