
 
 
 
 

THE LEAPING HARE 
AT WYKEN VINEYARDS 

ENGLAND’S FIRST VINEYARD RESTAURANT 
 

CELEBRATING THANKSGIVING 
THURSDAY 23RD NOVEMBER 

 

TO BEGIN 

MUSSEL & SWEETCORN CHOWDER 

CELERIAC REMOULADE, ROASTED BEETROOT & CARROT RÂPÉ 

 

TO FOLLOW 

NORFOLK BRONZE TURKEY LIGHTLY SMOKED OVER WYKEN GRAPE VINE PRUNING’S, 

CELERIAC GRATIN, SWEET POTATO CASSEROLE, CORN BREAD DRESSING, CRANBERRY RELISH, 

GIBLET GRAVY* 
 

PUMPKIN & LEEK RISOTTO, SERVED IN A PUMPKIN SHELL 
 

SAVE ROOM FOR PIE… 

PUMPKIN PIE WITH CINNAMON ICE CREAM 

PECAN PIE WITH VANILLA ICE CREAM 
 
 

THREE COURSES, TEA & COFFEE 

£55 PER PERSON 

 

 

 

AN OPTIONAL SERVICE CHARGE OF 10% WILL BE ADDED TO YOUR BILL. 

ALL OF WHICH GOES TO THE STAFF: THOSE YOU SEE & THOSE YOU DON’T 

 


