HAYCOCK

MANOR HOTEL

CII MASQUERADE BALL

Mo

Starters

Slow roasted Roscoff onion in wagyu beef fat, ox cheek and soft herbs (NG)
Heritage tomato, picked red onion and English buffalo mozzarella (V)(NG)

Lightly cured organic salmon, fennel, and seaweed creme fraiche

Mains

Organic chicken breast, bacon, peas and grilled baby gem
Slow cooked pork belly, mustard mash and grilled broccoli
Cauliflower steak, golden raisin and roquette pesto (VE)(NG)

Desserts

Single origin 64% chocolate, tonka bean and passion fruit (v)
Sticky toffee pudding, and burnt milk ice cream (V)(NG on request)

Blackberry Bakewell tart, nut butter crumble and vanilla cream (v)

(NG) Non-Gluten (V) Suitable for Vegetarians (VE) Suitable for Vegans

Full Allergen Matrix for each dish is available on request.




