FAWSLEY HALL

HOTEL & SPA

GINDINNER MENU

Canapes on Arrival

Sourdough and focaccia
Beurre noisette

Amuse bouche
Cauliflower espuma, curry pickled apple & coriander

A TASTE OF

Wood pigeon
Butternut squash, chorizo, ewes curd, pomegranate, sage

TO START

Mackerel
Butternut squash, chorizo, ewes curd, pomegranate, sage

THE MAIN EVENT

Duck
Beetroot kraut, blackberry, chard

TO FINISH

Mango
Yoghurt, cucumber, vanilla, lime
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All our food is prepared in a kitchen where nuts, gluten and other allergens
are present and our menu descriptions do not include all ingredients. If more information about allergens is required,
please ask a member of the team. Prices inclusive of VAT at current rate. Adults need around 2000 kcal per day.



