
Roasted celeriac soup, with Dukkah spiced almond crumb & warm local bread

Potted prawns, with local winter leaves & toast

Chicken & Parma ham croquettes, with a smokey tomato ragu sauce GF

Truffled forest mushroom fricassee, with brioche toast

STARTERS

MAINS 
Roast free range turkey breast, with braised leg, pigs in blankets, duck fat roasties

& a cranberry sauce

Confit pork belly, with black pudding hash, apple purée & crispy crackling GF

Pan roasted salmon, with crushed new potatoes, lemon butter & a caper sauce GF

Beetroot risotto, with a goat’s cheese crumb GF

* Includes seasonal vegetables for the whole table to share

Christmas pudding, with brandy sauce

Chocolate fudge cake, with orange sorbet, honeycomb

Sticky toffee pudding, with a caramel sauce & vanilla ice cream

A selection of 3 local New Forest cheeses, with biscuits, grapes & chutney

Food and Beverage intolerances: Before you order your food and drinks please speak to our staff if 
you would like to know about our ingredients. We cannot guarantee that any food or beverage item 
sold is free from traces of allergens. 

CHRISTMAS MENU

DESSERTS

LUNCH

Monday-Thursday

£30.50

Saturday-Sunday 

£32.50

DINNER

Monday-Thursday

£32.50

Saturday-Sunday 

£36.50


