
HAWKWELL HOUSE HOTELHAWKWELL HOUSE HOTEL

14TH OCTOBER14TH OCTOBER  
HAWKWELL HOUSE HOTEL

14TH OCTOBER 
SET MENUSET MENUSET MENU

MAIN

DESSERT

PAN ROASTED CHICKEN SUPREME

WARM RASPBERRY & LEMON BLONDIE

Served with creamed potatoes, garlic & herb green beans and
broccoli, chasseur sauce

Served with raspberry vanilla cream, lemon curd, yuzu coulis

if you have pre-ordered an alternative meal in advance
Allergens: Milk, Sulphites

AUBERGINE & COURGETTE PARMIGIANA
Served with tomato & herb sauce, mozzarella, sundried

tomatoes, olives, balsamic dressing
Allergens: Sulphites, Milk

Allergens: Gluten, Milk, Egg

This menu is subject to change. Do you have an allergy or a special dietary requirement? Please email
customerservice@imaginationworkshop.com in advance of your arrival. It is important to note that all food is

prepared in a kitchen where nuts, gluten and other known allergens are present. 
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