7 THE DINING ROOM RESTAURANT ¥
/¢ NORTHAMPTON N
Set Course Menu for Evenings
A PRE-ORDER IS REQUIRED

Warmed bread with all starters

Baked goats cheese on roasted red pepper, rocket and beetroot puree
Dressed with walnut dressing

Minestrone soup with a Parmesan crouton

King prawns cooked in white wine, avocado salad
Drizzled with lemon and herb oil

Parma ham wrapped in mozzarella pan fried, on a pesto dressed salad

Mains
Pork fillet wrapped in Parma ham, dalphonise potatoes and a smoked tomato sauce
Seabass fillet with a caper butter sauce, lemon and chive mashed potato

Roasted butternut squash gnocchi with wild mushrooms in a sage butter sauce
topped with pine nuts and rocket

Chicken roulade rolled in Spanish ham filled with spinach and cream cheese
Buttered leeks and a pan fried new potatoes with a truffle dressing

Seasonal vegetables served on the side

Desserts
Roast peach with mixed nuts, orange caramel and ice cream
Vanilla and mango Panna Cotta with homemade shortbread

Treacle tart with clotted cream
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