
In celebration of Scallop Week Frasers are offering a Scallop Tasting Menu experience on

Saturday 21  February, Friday 27  February and Saturday 28  February. st th th

The Menu:

Homemade rosemary focaccia, scallop roe & chive butter

-

Scallop, coriander and lemon  

-

Crispy scallop, parsnip puree, apple and parsley butter

-

Pan-fried scallop, textures of cauliflower, cream sauce 

Choose one of the following main course options:

Pan-fried fillet of halibut, scallop and mussel chowder 
or

Twice cooked Egerton Pork Belly, seared scallop, Bramley apple and celeriac puree, ham hock

croquettes, ‘’Biddenden’ cider sauce 
Both mains served with a medley of spring vegetables 

-

Chocolate and orange frangipane, kitchen garden honey poached rhubarb, honeycomb ice cream 

£70.00 pp 

To book: 

01233 756122

Reservations@frasersegerton.co.uk

Scallop Week


