
Matfen Hall Hotel cannot guarantee that any item on this menu is free from nuts or nut traces and that all fish or game will be totally 
free from bones or shot. No items that are required to be labelled as ‘containing GM materials’ are used in the preparation of this 

menu. Please let one of the team know if you have any allergies or dietary requirements - allergen information is available on request. 
Reasonable substitutions will be accommodated where practical. Discretionary 12.5% service charge. All prices include VAT.

AMUSE-BOUCHE

TO START

GLAZED OX CHEEK 
mushroom ketchup, pickled walnut 

SEABASS TARTARE 
razor clams, oyster emulsion, Exmoor caviar

ARTICHOKE 
coffee ragù, cured egg, yolk purée, broth

ORKNEY SCALLOP 
risotto, hazelnut, brown butter

 

FOIE GRAS TERRINE 
sauternes, golden raisins, brioche
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TO CONTINUE

COD 
satay mussels, broccoli, lemongrass

HALIBUT 
cauliflower, clams, seaweed

DRY-AGED DUCK 
elderberries, beetroot ketchup, smoked yoghurt

CUMBRIAN LAMB HOGGET 
wild garlic, celeriac, kale

WHEY GLAZED CAULIFLOWER 
black garlic, lovage, cavalo nero

TO FINISH

WHISKY, CHOCOLATE PAVÉ 
barley malt ice cream, malt caramel

CHICORY 
crème caramel

YORKSHIRE FORCED RHUBARB 
white chocolate, ginger

BEEF FAT TREACLE TARTLET 
burnt honey ice cream

TUNWORTH 
plum, fruit loaf

OR

CHEESE TROLLEY 
a selection of British and French cheese, 

sourdough crackers, pickled grapes


