
Anya Hidmarch at The Crown

STARTERS

Roasted Tendering Hall pigeon breast, cauli�ower puree blackberry

sauce and artichoke crisps

Hot smoked trout pate horseradish and wholegrain mustard dressing,

brown toast and butter

Caramelised shallot tatin, Norfolk Mardler, rocket and walnut salad

MAINS

Pan fried seabass �llet roasted celeriac, beetroot, carrot, new potatoes,

chard, cockle and caper butter

Roasted Tendering Hall partridge, crispy dauphinoise potato Su�olk

oyster mushroom and shallot sauce

Pumpkin, rocket and pine nut risotto

DESSERTS

Honey roasted autumn fruits with Sabayon cider sauce

Blackberry posset and lavender shortbread

Roasted �g and Armagnac compote, honey and cardamon foam

and cinnamon tuille


