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The Stables

Autumn Dinner Menu

Seared Scallops and Black Pudding

Drizzled with lemon infused oil

Cream of ‘Test Valley Watercress’ Soup

Pan Fried Chicken Livers in Brandy and Thyme

Served on mini potato rostis

Wasing Crayfish Salad

Served with a lemon mayonnaise dip

***
Breast of Wasing Park Pheasant With a Red Wine and Redcurrant Sauce

Served on a bed of sweet potato and cinnamon mash

With roasted figs wrapped in smoked bacon

and a timbale of sauteed cabbage

Wasing Park Rabbit Casserole Cooked in Dr Hexter’s Healer (local ale)

Served with parsnip puree

and honey glazed baby carrots

Roasted Loin of Hake

With shallots, garlic, vine ripened tomatoes, black olives and chorizo (optional)

Served with Colcannon potaoes

Tomato, Thyme, Onion and Local Goats Cheese Tart

Served with a peppery wild rocket salad

And buttered new potatoes

***
Wasing Parks Apple Tart Tatin

Served with crème fraiche

Cathy’s Belgian Chocolate Mousse

Locally Produced Cheeses Served with Homemade Chutney

***
Coffee or Selection of Tea

With chocolates
