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Mains

Afters

Braised Beef Cheek (GFO) 
Yorkshire Pudding, Roast Potatoes, Seasonal Vegetables, Red Wine Jus

Roasted Turkey Breast 
Thyme Roasted Potatoes, Honey Glazed Carrots & Parsnips, Charred

Sprouts 

Pan-Seared Hake (GF) 
Chive Beurre Blanc, Sautee Potatoes, Wilted Samphire

Wild Mushroom Risotto (VE, GF) 
Crispy Tarragon, Truffle Oil, Toasted Pine Nuts

Dark Chocolate & Salted Caramel Delice (V)  
Honeycomb, Espresso Chantilly

Champagne & Raspberry Posset (GF)  
Vanilla Shortbread

Christmas Pudding (VEO, GFO)
Brandy Sauce, Red Currant  

New Forest Cheese Selection (V, GFO) 
Crackers, Grapes, Chutney

Celeriac & Apple Soup (VE, GF) – 
Roasted celeriac, herb oil

Gin-Cured chalk stream trout (GFO)
Lemon Crème Fraîche, Pickled Fennel

 
Confit Duck Leg Terrine (GFO) 

Brioche, Spiced Cherry Chutney

Baked Heritage Carrots (GF, VE) 
Vegan Feta, Pomegranate, Toasted Seeds, Herb Oil

Starters


