
t w o  c o u r s e s  £ 3 2 . 9 5    t h r e e  c o u r s e s  £ 3 9 . 9 5

Christmas
C e l e r i ac  S o u p  ( v g / g f o )

Toasted hazelnuts & truffle oil

S m o k e d  S a l m o n  S a l a d  ( g f o )
Smoked salmon, horseradish crème fraiche, chicory, roast mixed beetroot, blini 

croutons & beetroot glaze

C o n f i t  D u c k  S c o t c h  E g g   ( g f )
Pulled confit duck leg, duck egg, hoisin mayo & Asian salad

Pa r s n i p  Ro s t i  ( v / g f )
Topped with harissa, feta & caramelised red onions

T r a d i t i o n a l  Roa s t  T u r k e y  B r e a s t  ( g f o )
Carrot & swede purée, cranberry stuffing, pigs in blankets, bread sauce with crispy 

onions and turkey jus

S e a  B a s s  F l o r e n t i n e  ( g f )
Pan fried Sea Bass fillet on a bed of sauteed spinach with bacon 

& lobster bisque sauce

S l ow  C o o k e d  F e at h e r b l a d e  o f  B e e f  ( g f )
Maple & cumin roast carrot puree, harissa spiced jus finished

with Za’atar spiced carrot crisps

Pa n  F r i e d  H a k e  S u p r e m e  ( g f )
Celeriac puree, almond, crab & shallot crumb & parsley sauce

Ta h i n i  N u t  Roa s t  ( v g / g f )
Packed full of butternut squash, cashews, pomegranate, lentils, 

& creamy tahini with a gentle spice

All served with Marmite roast potatoes, maple & thyme roasted carrots & parsnips, 
brussels sprouts with chestnuts & mulled wine braised red cabbage (g fo)

Va n i l l a  C h e e s e c a k e  ( v g / g f )
Mulled wine poached winter fruits & blackcurrant sorbet

Mo j i t o  P o s s e t  ( v / g f )
Set cream dessert flavoured with lime & mint, with a rum cream & shortbread 

biscuits  

B a i l e y s  B row n i e  ( v )
Our signature brownie, with the addition of Baileys and topped with Baileys 

cream, with New Forest Yule log ice cream

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  ( v )
Served with brandy sauce, brandy snap basket & New Forest Mince Pie ice cream


