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HAVEN HOTEL
PACKAGE 1 | £55 PER PERSON

Four course set menu created from our list of handpicked dishes, using locally sourced produce.
Please choose 1 starter, 1 main course and 1 dessert for all guests from the menu below.

Any dietary requirements can be catered upon request.
If you wish to offer your guests a choice menu of up to 3 starters, 3 mains and 3 desserts a £5 per person
supplement will apply. The hotel must receive a completed pre-order at least 2 weeks prior to your date.

STARTER

Leek, Potato & Truffle Soup, wild mushroom cream
Charcuterie Plate, gherkin, olive crumb, roquette, balsamic
Confit Duck & Hoisin Salad, spring onion, coriander, toasted sesame, soya beans
Cod and parsley Cake, green mayonnaise, shellfish dressing
Gorgonzola & Walnut Salad, pickled pear, watercress

Buffalo Mozzarella Crostini, spiced tomato chutney, basil

MAIN

Aged West Country Striploin of Beef, duck fat roasted chateaux potatoes,
seasonal vegetables, red wine sauce
Free Range Chicken Breast, black garlic crushed potato, green beans, smoked pancetta veloute
Slow Cooked Dorset Lamb Shoulder, creamed potato, provencale vegetables, olive crumb
Pan Fried Gilt Head Bream, sweet potato, pak choi, cucumber and caviar cream
Pan Fried Cornish Hake Fillet, cheese and potato gratin, mushy peas, tartare hollandaise

Chargrilled Avocado, chicory, pickled celeriac, celeriac puree, burnt onion powder (vegan)

DESSERT

Lemon Meringue Tart, Dorset marmalade ice cream
Dark Chocolate Delice, gingerbread ice cream
Passionfruit Cheesecake, exoftic fruit salsa
Espresso Iced Parfait, spiced prune puree, poached pear
Carpaccio of Pineapple mango and lime, vanilla ice cream with coconut (vegan)

Pecan Pie, salted caramel ice cream

COFFEE AND PETIT FOURS
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