
C H R I S T M A S 
M E N U

                                 

TO START
Spiced Parsnip & Cauliflower Velouté (v) 
Old Winchester & truffle oil croutons

Somerset Crispy Brie (v) 
Dorset Blue Vinny mousse, cranberry purée, crisp apple & walnut

Chicken, Mushroom & Tarragon Terrine* 
Cranberry purée, toasted croutes

Poached Salmon & Baby Prawn Tian (gf) 
Dill crème fraiche, croutes, pickled fennel, chilli & coriander dressing

New Forest Wild Mushrooms on Toast (v) 
Toasted Sourdough, garlic butter, poached egg, basil pesto 

MAIN EVENT
Roast breast of Turkey 
Pigs in blankets, sausage & chestnut stuffing, house vegetables, roast potatoes, red 
wine & rosemary jus

8oz West Country Sirloin Steak (£6 supplement) 
Roasted plum tomato & portobello mushroom, dressed Leaves, peppercorn sauce, triple 
cooked chips

Char-grilled Yellow Fin Tuna Steak (gf) 
Spinach, Sun-dried tomato & saffron risotto, basil pesto

Braised Lamb Shank Bourguignon (gf) (£6 supplement) 
Pommes mousseline, pancetta lardons, mushrooms, fine beans & chantenay carrots (gf)

Roast Beetroot, Spinach & Puy Lentil Wellington (Ve) 
Dressed leaves, triple cooked chips, New Forest wild mushroom gravy

 
DESSERTS
Christmas Pudding 
Brandy Anglaise

Hazelnut & Chocolate Ganache Tart  
Berry coulis, Baileys cream

Poached Pear & Chocolate Eton Mess  
Chantilly cream, berry coulis

Trio of Local Cheese 
Onion Chutney, grapes, Fudge’s biscuits (£4 supplement)

MODERN BRITISH FOOD & UPDATED CLASSICS

Please raise any allergen questions with our staff who would be delighted to help you

2 Courses £33 | 3 Courses £39


