HARE & HOUNDS HOTEL

SAMPLE BEAUFORT RESTAURANT MENU

Crusty sourdough bread and balsamic butter

1.5 pp

Starters
Roast butternut squash soup, chilli crème fraîche

7.5

Rare roast beef, chicory, pickled mushroom & fried lentil salad, ricotta dressing

10

Warm chicken, black pudding & herb terrine, crispy artichokes, toast, baby leaves

8.5

Oak smoked salmon, soda bread, cucumber, apple crème fraîche

10

Baked beetroot & goat curd filo tart, pear salsa, rocket

8.5

Maple seared scallops, pickled turnips, shallot & lemon dressing

13

Chorizo and Halloumi croquettas, tomato sauce, rocket

9

Mains
Local cider braised pork belly, cabbage & bacon, roast garlic mash

20

Braised venison & root vegetable casserole, grain mustard dumplings

22

Cotswold brie & sweet potato Wellington, wilted spinach, honeyed walnut

17

Smoked mussel, leek, endive, caper & sun blush tomato linguini, crispy shallots

19

Beaufort fish pie with crayfish, creamy mash & seasonal vegetables

19

Red wine poached chicken breast, fondant potato, roast parsnip, brussel sprouts

20

From the Grill...
7oz Fillet steak, skin on chips, slow roast tomato, buttered mushroom, rocket,
peppercorn sauce

31

28 day aged Sirloin steak, skin on chips, slow roast tomato, buttered mushroom,
rocket, peppercorn sauce

25

Grilled fillet of bream, crushed potatoes, seasonal vegetables, lemon & herb butter

17

HARE & HOUNDS HOTEL

SAMPLE BEAUFORT RESTAURANT MENU

Desserts
Affogato, vanilla ice cream, espresso & almond cookies

5.5

Salted caramel apple tart, cinnamon crumble, ginger ice cream, maple custard

8

Caramelised coconut mille feuille, roasted rum pineapple, passion fruit sorbet

7.5

Dark chocolate and almond torte, malted milk chocolate mousse, chestnut ice cream

8.5

Date, brandy & walnut pudding, date caramel, clotted cream

7.5

Clementine panna cotta and jelly pistachio sponge, meringue, yoghurt and lime sorbet
Cotswold cheese board, apple chutney, grapes, celery & biscuits

Tea or coffee with mini mince pie

8
9.5

4.75 pp

Please note: the prices and items listed on these menus are subject to change, and occasionally it is not possible to
reflect this immediately on the website. We apologise if any inconvenience is caused.
An optional 10% service charge is automatically added to all bills and shared equally among all staff.

