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The Hayhurst Arms

Beaujolais Nouveau

|

Thursday 20th November from 12-9pm

Starters
ﬂ French onion soup with cheese croute, warm seeded roll (gfa) sz7keat 7.45
Mussels, cooked with cider, leeks, bacon and cream, warm ciabatta (gfa) s7skar 9.45
Baked camembert, candied walnuts, celery, apricot chutney, ciabatta croutes (v) 760kl 9.95
Honey and mustard glazed belly pork, celeriac remoulade, apple purée (gf) 326kaat 7.95

Chicken liver pité, carrot and apricot chutney, toasted bloomer (gfa) székar 8.45

. Mains
vl Roast chicken coq au vin, Dijon mash, tenderstem broccoli, buttered greens (gf) 1305kt 20.95
Pan roasted Chalk stream trout, confit potato, watercress puree, sauce vierge (gf) 777kl 24.95
Mushroom bourguignon pie, red wine gravy, sauteed greens (vg, gf) 1060kl 16.95

Onglet “steak frites” béarnaise sauce, watercress salad (served pink) (gf) 1250kt 22.95

: Quiche lorraine, creme fraiche new potato salad (gf) 993kt 12.95

: Puddings

Creéme brilée, shortbread (v, gf) 872kt 8.45

Caramelised apple tart tatin, vanilla ice cream, Calvados toftee sauce (v) ss3kat 8.45

Rum poached pear, spiced syrup, lime sorbet (vg, gf) 258kaat 7.45

Additional Menu Information

For calories and allergen information please scan this QR or ask a crew member for assistance.

Gluten Free - Where we offer gluten free dishes, controls are in place to ensure that dishes contain no more than 20 parts per
million gluten;. however, as we handle many allergens in our busy kitchens, we therefore cannot guarantee all traces of

allergens are completely removed.

v - vegetarian, vg - vegan, gf - gluten free, gfa - gluten free adaptable, just ask.

The Hayhurst Arms - www.hayhurstarms.co.uk - 01606 541810
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