
  

   
 

 

 
HOSPITALITY PREMIER  MENU  

MARKET RASEN  AUTUMN 202 6 
 
 
 
 
 
 
 
 
 

Creamy Butternut Squash, Parmesan and Truffle Soup  
 

Prawn and Whiting Rillette  
Pickled Cucumber, Radish and Watercress Salad, Ciabatta Toast  

 
 
 

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

Parmigiano Reggiano  
 

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

Mushroom and Green Peppercorn Sauce  
 
 
 

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

 
 
 

Full Afternoon Tea  
 
 
 
 
 
 

 
 
 
 
 
 


