
  

   
 

 

 
ALTIORS RESTAURANT   

PREMIER  MENU  
MARKET RASEN AUTUMN 2026  

 
Creamy Butternut Squash, Parmesan and Truffle Soup  

 
Goats Cheese and Roasted Beetroot  

Watercress, Pickled Shallots, Toasted Pine Nuts, Pomegranate Molasses  
 

Venison Croquette  
Spiced Orange Gel, English Green Apple, Balsamic Onions  

 

 
 

Chestnut Mushroom Arancini  
Celeriac Puree, Quince Jelly, Sauteed Garlic and Parsley Mushrooms, Shaved 

Parmigiano Reggiano  
 

Chicken, Ham and Leek Pie  
Shortcrust Pastry, Creamed Mash, Buttered Savoy Cabbage, Roasted Carrot, Marsala 

Wine Jus  
 

Slow Cooked Beef Feather Blade  
Dauphinoise Potato, Butternut Squash Puree, Seasonal Vegetables, Wild Mushroom 

and Green Peppercorn Sauce  
 

Brown Butter Seared Haddock Supreme  
Herb Potato Cake, Tenderstem Broccoli, Mustard Tartare Sauce  

 

 
 

Vanilla Pana Cotta  
Bramley Apple Compote, Apple Gyoza, Cinnamon Roll Syrup  

 
Warm Chocolate Brownie  

White Chocolate Cremeux, Chocolate Sauce  
 

British Cheese Board  
Barbers Vintage Cheddar, Long Clawson Stilton, West Country Brie, Sourdough 

Crackers, Celery, Grapes, Onion Chutney  
 

 
 

Full Afternoon Tea  
 
 
 
 


