
 
fish taster menu 
Friday 15th april | £35 per person 

Amuse-Bouche 
Mackerel ‘BLT’


Starters 
Pan seared scallops, crispy chicken wing, pear, hazelnuts

Cod cheek scampi, pea and mint puree, samphire and apple slaw

Mains 
Vanilla poached Skrei cod, warm tartare, salt & vinegar crisps

Pan-fried chalk stream, langoustine girasole, shellfish bisque

Desserts 
Seaside treats (sharer)

Mini doughnuts, sea salt fudge, ‘99p’ flake, raspberry & white chocolate madeleines

Tea & Coffee   

V = Vegetarian | GF = Gluten Free | VG = Vegan | PB = Plant Based | GFOA Gluten Free Option 
Available. If You Have Any Allergies or Require Information on Ingredients Used in Our Dishes, 

Please Ask A Member of Staff. Stratton House Hotel, London Road, Biggleswade SG18 8ED | Tel.: 
01767 312 442 | sales@strattonhouse-hotel.co.uk


