hazel

Large Party Menu

Sample Menu

At Hazel, our dining experience is all about connection, slowing down,
sharing great food, and savouring memorable moments around the table.

To give larger groups the very best of what we do, our chefs have curated a
selection of seasonal sharing starters, designed to bring the table together
from the very first bite. These are followed by pre ordered mains and
desserts, allowing us to showcase the freshest local ingredients while
ensuring a smooth, relaxed experience for your whole party.

Sit back, enjoy the flow of the evening, and let us take care of the rest.



hazel

2 courses £35
3 courses £45

Sharing plates for the table

Tempura cauliflower florets Jamon croquetas
Beetroot & pomegranate dressing (v, vga) Spiced tomato coulis, basil oil
Beef sliders Calamari rings and crispy squid
Red pepper mayo, pickled shallots, Herb lemon dressing,
beef fat whipped butter pickled baby tomatoes, lemon balm

Main Course

Trio of lamb Truffled poached Chicken Breast
Rump, cutlet, navarin, sautéed nutmeg spinach, Tunworth cheese & truffle pomme puree,
sun-blushed tomato, mashed potato, redcurrant sweetcorn, chicken and tarragon croquette,
& rosemary jus cavolo nero, chicken butter sauce (gfa)
Pan seared seabass Cauliflower crown rarebit
tomato paprika cavatelli, pickled samphire, WEST ale, red onion & pepper marmalade,
saffron emulsion, chilli & citrus oil tomato & kale, warm potato & caper salad (vg)

Dessert

Strawberry & Rhubarb Pavlova Dome Rum Baba
crisp meringue filled with strawberry & rhubarb, brioche soaked in rum syrup, roasted peach,
oat crumble, clotted cream ice cream (gfa, v) tonka bean mascarpone whip ()

Chocolate Vanilla Creme Briilée
Classic baked custard, chai biscuit (gfa, v)

Please let your server know of any dietary requirements, allergen information is available on request. Although we strive
to take every precaution, unfortunately we cannot guarantee the total absence of trace allergens in our dishes.

Please note that a discretionary service charge of 10% will be added to your total bill.

V: Vegetarian VG: Vegan VGA: Adaptable to be vegan GF: Gluten Free GFA: Gluten Free Available



