Welcome to The Izaak Walton Hotel
The Haddon Restaurant

Canapé Soup

el

Brixham Crab & Stem Ginger Risotto with Spring Onion Salad I Chicken Maryland
Spring Vegetable Salad with Spiced Aioli, Roasted Cherry Tomatoes & Wild Garlic
Pan Seared Wood Pigeon with Creamed Leeks, Hazelnut Reduction I Celeriac Chips
Chicken Liver Parfait, Rosemary e Sultana Brioche, Blood Orange Marmalade

Chilled Woodland Mushroom Ravioli, Thyme I Chestnut Puree, Cep Consommé el Parmesan Tuille

el

Pan Fried Halibut with Spinosi Pasta, Chervil Veloute, English Asparagus I Lardons of Loch Duart Salmon
Jersey Royal L Lemon Thyme Risotto, Fennel <l Rocket Salad, Horseradish Vinaigrette

Pan Roasted Ashover Pork Fillet with Red Cabbage, Cauliflower Cheese, French Beans, Wholegrain Mustard Mash,
&l Red Wine Jus

Steamed Cod Fillet, Carrot & Coriander Salad, Passionfruit Reduction, Coconut Foam

Rump of New Season Lamb, Fondant Potato, Glazed Carrots, Pea Puree, Broad Beans &L Minted Lamb Jus

4

Dark,Chocolate Tart with Glazed Bananas, Toffee Sauce ¢ Pecan Ice Cream
Steamed Rfubarb eI Ginger Sponge, Honeycomb, Créme Anglais T Rhubarb Jus
Warm Carrot & Sultana Cake with Vanilla Créme Fraiche, Earl Grey Jelly Candied Citrus Fruits
Honey & Lavender Panna Cotta with Strawberry Compote I Lemon Meringue

Platter of Cheese I Biscuits with Celery, Grapes ¢ Chutneys

Freshly Brewed Cafetiere Coffee e Petit Fours

.

£35.00 per person

If any liqueurs are required please ask your waiter/waitress for the liqueur menu

Allergy Advic
some of our menu items contain nuts, seeds and other allergens. There is a small risk that tiny traces may be in any other dish or food served here.
Please ask A Member Of Staff For More Information



