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HODDINGTON ARMS
HODDINGTON ARMS PTON GREY « HAMPSHIR
PTON GREY « HAMPSHIR

Gwival at 7pm
LS per porson

Nibbles
Mixed Provencal olives
Homemade truffle and seaweed potato crisps

Smoked mackerel pate
with sourdough crostini

First Course

Ballotine of English Pork
Wrapped in pancetta, smoked apple puree, crackling, house pickled apple

Or
Whipped Rosary Goat Cheese Mousse

Roasted, pureed and pickled beets, toasted hazelnut and truffle dressing

Second Course
Crab and Aged Parmesan Crusted Cornish Cod
Creamy shellfish bisque and buttered samphire
Or
Crispy Katsu Curry and Basmati Rice Arancini
Coconut curry sauce, red onion, cucumber and mint salad

Mains
Honey Roast Devonshire Duck Breast
Crisp breaded confit leg meat fritter, duck fat potato terrine, celeriac pureed and salt baked with a rich duck
jus
Or
Crispy Tunworth Stuffed Wild Mushroom Croquettes

Porcini mushroom velouté, tenderstem broccoli, house pickled mushrooms

Dessert

Trio of Hodd Desserts
Warm Treacle Tart Vanilla bean ice cream / Lemon Posset Raspberry jelly, shortbread crumble / Dark
Chocolate Crémeux Coco crumb, hazelnut praline

Extra Cheese Course
Artisan cheese platter served before or after dessert
(suitable for 4 guests) £16 per platter
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