SARAM
HOTELS

FISHMORE HALL

Forelles Restaurant

WELCOME

Our 2 AA Rosette restaurant, serves a modern British menu of classic dishes, enhanced with a contemporary touch to
bring out the best in the ingredients. With a menu that changes seasonally, guests can be sure that the food on offer is
not only sustainable but bursting with natural flavours and fresh textures. Chef also takes care to source from
homegrown suppliers wherever possible.

A LA CARTE MENU 2 COURSES £45 / 3 COURSES £55

TASTER MENU £75.00 PER PERSON

Enjoy our seasonal 7 course menu accompanied with some of the finest wines

WINE PAIRING £40.00 PER PERSON

DINNER MENU

Available Wednesday - Saturday
To Start

CORN

Velouté, Chorizo, Barbequed Corn
Recommended: One Chain Vineyards, The Googly
Chardonnay Riverland, South Australia

RAVIOLI
Parmesan, Parsley, Black Pepper
Recommended: Mont Rocher, Carignan Southern France

SALMON & ASPARAGUS MOSAIC
Grapefruit, Fennel, Orange
Recommended: Funkstille, Griiner Veltliner Austria

SPICED LAMB

Sumac, Labneh, Hummus
Recommended: The Wrong Un Shiraz /Cabernet
Sauvignon South Australia

DUCK

Blackberry - Duck Liver — Duck Terrine
Recommended: Los Espinos, Merlot Chile

RISOTTO

Hazelnut, Goats Cheese
Recommended: Bella Modella, Pinot Grigio Italy

MAINS

CELERIAC

Coffee Sauce, Hazelnut, Beef Fat Crumb
(Vegetarian option available)
Recommended: Mayfly Marlborough, New Zealand

DUCK LIVER PARFAIT

Quince - Brioche - Radicchio
Recommended: Los Espinos, Merlot Chile

HEREFORD BEEF

Roscoff Onion - Black Garlic - Potato Pave
Recommended: Man Meets Mountain Malbec Argentina

COD

Roscoff Onion, Black Garlic, Potato Pave
Recommended: Mont Rocher, Rose France

AUBERGINE
Miso, Tofu, Spring Onion
Recommended: Mayfly Marlborough, New Zealand

ALLERGEN STATEMENT
Our food and drinks are freshly prepared on our premises where we handle all allergens. Please inform us of any allergies, intolerances,
coeliac disease or dietary needs when booking. Upon arrival kindly remind your server about any allergies, intolerances, coeliac disease
or dietary restrictions for you or your guests.
(V) Vegetarian (VE) Vegan (GF) Gluten-Free (DF) Dairy Free (*DF) Dairy Free Adaptable (*GF) Gluten
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SIDES

BROCCOLINI & ALMONDS PARMESAN CHIPS
MAC N CHEESE RAREBIT CROQUETTES

TO FINISH

LIME PAVLOVA BLACK FOREST
Meringue, Lime, Raspberry Vanilla Cream, Sour Cherry
CHOCOLATE

Trio of Chocolate Mousse, Chocolate Sponge

CHEESE

Figs - Celery - Grain Mustard - Crackers
3 Cheese £3 Supplement / 5 Cheese £5 Supplement

SHROPSHIRE BLUE Y - FENNI
Semi-hard blue cheese made from pasteurised cow's milk in Y Fenni is a semi-soft cheese coated in red or yellow wax, made from
England. It has a smooth texture, a creamy flavour, and a rich mature Cheddar, wholegrain mustard, and Welsh ale

aroma, and is suitable for vegetarians.

GOLDEN CROSS TALEGGIO
Golden Cross cheese is sweet, soft and delicately ‘goaty’ and Semi soft Italian cheese has a thin crust and a strong aroma, but its
grassy, with an ice-cream like texture. flavour is comparatively mild with an unusual fruity tang.

FISHMORE RAREBIT
Chefs blend of local Cheese, Ale, Mustard and Worcester sauce

ALLERGEN STATEMENT
Our food and drinks are freshly prepared on our premises where we handle all allergens. Please inform us of any allergies, intolerances,
coeliac disease or dietary needs when booking. Upon arrival kindly remind your server about any allergies, intolerances, coeliac disease
or dietary restrictions for you or your guests.
(V) Vegetarian (VE) Vegan (GF) Gluten-Free (DF) Dairy Free (*DF) Dairy Free Adaptable (*GF) Gluten



