
Traitors at

Hagley Hall

D E C E P T I O N  A T  D I N N E R

F R I D A Y  5 T H  F E B R U A R Y  2 0 2 7

M E N U

C h i c ke n  a n d  Ta r ra go n  Te r r i n e

Mushroom ketchup,  apple  compote,  toasted br ioche

Ro a s te d  B u t te r n u t  S q u a s h  S o u p

Chi l l i  o i l  and cor iander  (VG,GF)

-

1 2 - H o u r  S l ow  C o o ke d  B l a d e  o f  B e e f

Horseradish  mashed potato,  conf i t  shal lot ,  

maple  g lazed carrot ,  red wine  jus

R i gato n i  Pu t t a n e s c a  

Rigatoni  pasta ,  o l ives  capers  tomato,  

ch i l l i  and ol ive  o i l  (VG)

-

Va n i l l a  C h e e s e c a ke

Cherry  compote,  f reeze  dr ied raspberr ies  (V)

M a n go  a n d  C o c o n u t  Pa n n a  C o t t a  

Rum poached pineapple  and raspberr ies  (VG,  GF)


