RHINEFIELD HOUSE

HOTEL

CHEF'S EXPERIENCE MENU

Pea and buttermilk soup, mint, crispy ham hock
(kcal 474)

Wild mushroom and ricotta ravioli
(kcal 389)

Seared scallop, grelot onion, pea purée, Parmesan
(kcal 289)

Turbot, chilli squid, bisque and coconut
(kcal 506)

Hampshire lamb rack, crispy braised shoulder, peas,
courgette, mint
(kcal 686)

Red sorrel sorbet, white coriander, aero yuzu gel
(kcal 79)

Smoked chocolate and whiskey pave, miso caramel,
white chocolate caramelised tuile
(kcal 754)

Coffee, tea, chef’s petits fours

fardriceD

HOTELS

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu
descriptions do not include all ingredients. If more information about allergens is required, please ask a
member of the team. Prices inclusive of VAT at current rate.



