
startersstartersstarters
SMOKED CHICKEN & MUSHROOM TERRINE

pickled autumn vegetables, toasted brioche, mushroom mousse, lemon & thyme dressing    

ROASTED BUTTERNUT SQUASH & APPLE SOUP
crispy sage, toasted pumpkin seeds & warm bread

CURED SALMON & BEETROOT
horseradish crème fraîche, beetroot relish, fresh dill oil & wholemeal crisps    

SLOW BRAISED BEEF
truffle mashed potatoes, roasted carrots, glazed shallots, crispy kale, rich red-wine jus    

ROASTED CHICKEN BREAST
cranberry, sage & onion stuffing, fondant potato,

roasted squash purée, buttered greens & chicken jus   

WILD MUSHROOM & CHESTNUT WELLINGTON
celeriac purée, roasted root vegetables, crispy kale & thyme jus         

mainsmainsmains

STICKY TOFFEE PUDDING
butterscotch sauce, vanilla bean ice cream, salted caramel crumb

SPICED APPLE & BLACKBERRY CRUMBLE
cinnamon crumble, blackberry compote, vanilla custard

DARK CHOCOLATE & HAZELNUT DÉLICE
poached pear, chocolate soil, blackberry gel & oat praline

dessertsdessertsdesserts

(ngi*)

(v, vg*, ngi*)

(ngi*)

(ngi)

(ngi*)

(vg, ngi*)

(v, vg*)

(v, ngi*)

(vg, ngi*)

V - vegetarian     VG - vegan     VG* - can be adapted to contain vegan ingredients
NGI - non gluten containing ingredients   NGI* - can be adapted to contain NGI ingredients 

Please note: We follow good hygiene practices in our kitchens but due to the presence of allergenic ingredients in some products, there is a small possibility that trace allergens
may be found in any item. Ingredients containing allergens that are deep fried in our kitchens will use the same fryers as ingredients that do not contain allergens. There may be a
risk of cross-contamination.  We advise you to speak to a member of staff if you have any food allergies or intolerances or visit www.moddershalloaks.com/allergen-information/

to view our full allergens policy.
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