HODDINGTON ARMS
Festive Menu

To begin
Homemade Bread
with butter, Extra virgin olive oil and 12 year aged balsamic £4.50
Gordal Olives £4
Crispy Baby Squid
smoked paprika and garlic mayonnaise £8.50

Local Tunworth Cheese Served two ways
marinated in truffle, honey and thyme and warm crispy panko crumbed, gem lettuce and toasted
hazelnut dressing £7.50
Cornish Crab and Gruyere Twice Baked Souffle
Rich cheese sauce £9
Crisp Cornish Cod Goujons
with homemade tartar sauce £8
Crispy Organic Stockbridge Mushroom Tempura (Vegan)
with truffle mayonnaise and tarragon £8
Main Course
Pan Fried Seabass
Truffled cauliflower cheese, wilted greens, crushed Heritage potatoes and rich chicken butter sauce £18.50
Honey Roast Creedy Carver Duck Breast (served pink)
Roasted winter roots, buttered kale, duck fat and garlic mashed potato and rich duck jus £20
Organic Stockbridge Mushroom and Caramelised Onion Wellington
Salt baked celeriac, celeriac puree, wilted greens and madeira jus £17
Beer Battered Cornish Haddock
dripping chips, crushed peas and homemade tartar sauce £14
Hodd Chicken Curry
slow cooked chicken marinated in yoghurt, Rich coconut curry sauce, homemade Naan bread, braised rice and
toasted almonds £16
Hodd Vegetable Curry (Vegan)
With chic peas, sweet potato and roasted cauliflower, homemade Naan bread and braised rice £15
The Hodd Cheese and Bacon Burger
with mature cheddar, cured bacon, mustard mayonnaise, lettuce, tomato, crispy onion ring
and skinny fries £15
Dessert
Hodd Sticky Toffee Pudding
Medjool date sponge, sticky toffee sauce and homemade vanilla ice cream £8
Vanilla Bean Panacotta
Winter berry compote, orange and hazelnut biscuit £7
Rich Warm Dark Chocolate Tart
Salted caramel ice cream and chocolate sauce £8.50
Selection of English artisan cheeses
homemade chutney & biscuits £8
Tunworth
A modern British classic, creamy and robust with a long,
savoury flavour, handmade just down the road in Herriard
Park Estate
Cropwell Bishop Blue Stilton
Creamy texture, nutty flavour with spicy notes

Mrs Kirkhams cheddar
The texture of Lancashire is moist, rich, crumbly and creamy
- in fact locals refer to it as "buttery crumble,"
Winslade
soft and gooey with floral, piney notes

