
Private
Dining

Seven-course tasting menu
Pre-orders will be taken in advance
Minimum party size 6, maximum 24

2nd - 19th December, Monday - Thursday

from £99 per person including wine pairing.

DINING AT HOAR CROSS



Private
Dining

MENU

Terrine of Gressingham duck and fois gras
Homemade petit brioche, game butter

**
Goats curd cheesecake

Textures of beetroot, candied walnuts
**

Poached turbot
Pickled carrot, sea vegetables, caviar cream sauce

**
Slow cooked beef fillet

Truffle and parmesan mousseline, shaved truffle, port jus
**

Vanilla rice pudding parfait
Poached winter fruits

**
Malted milk panna cotta

Candied almonds, chocolate and chestnut truffle
**

Hand-crafted petit fours
Tea and coffee

DINING AT HOAR CROSS




