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the Dining Experience

Menu - Hawkwell House - Oct ‘25

Starter
Roasted Pumpkin, Sweet Potato & Red Pepper Soup (VE GF)

with toasted seeds and served with a bread roll

Main
Pan Roasted Chicken Supreme (GF)
Gratin Potatoes, Cauliflower Cheese Puree, Steamed Greens,

Roast Root Vegetables, Chicken Jus
Allergens: milk, sulphites

Woodland Mushroom Risotto (GF) (VE)
Sautéed Mushrooms, Parmesan, Crispy Courgettes, Herb Oil
Allergens: milk.

Dessert

Warm Caramel Chocolate Brownie (VE)

Mascarpone Cream, Chocolate Soil, Chocolate Sauce
Allergens: eggs, milk, gluten

V-vegetarian, VE-vegan, GF-gluten free

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email
customerservice@imagination-workshop.com in advance of your arrival. There is a gag in the show that involves a reliable nut free
alternative to peanuts. However, please note that the manufacturers of this cannot guarantee that their product may not
contain traces of nuts. Please email us at customerservice@imagination-workshop.com if you have any concerns.



