
Duck Rillettes
Apple Chutney, Brioche Toast

–
Rosary Goats Cheese & Beetroot Salad
with Pickled Beets, Orange, Mixed Leaves

–
Korean BBQ Chicken Skewers

with Soy, Sesame & Honey dressed Asian Slaw. 
(Dairy Free)

–
Portland Crab Risotto

with Dill Oil and Pink Grapefruit
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– Mains –

Pan Fried Wild Sea Bass Fillet
Saffron New Potatoes, Mussel & Shellfish Broth

–
Roasted Chicken Supreme

Goats Cheese, Tomato & Basil, Spinach, Crushed New Potatoes
–

Belly of Pork
Champ Mash, Glazed Carrots, Roasted Apple & Calvados Jus

–
Medallion of Beef Fillet

Sauce au Poire, Pommes Anna, Roasted Root Vegetables
(Supplement applies)

–
Mascarpone & Lyburn Gold Gnocchi

Spinach, Tomato, Shallots & Pesto
–

Lamb Cutlets a la Nicoise
Green beans, Tomato, Garlic, New Potatoes, Shallots, Olives

–
Tempura Spiced Cauliflower

Mung Bean Dahl, Tomato, Coriander (Vegan)
–

Confit Chicken Caesar Salad
Gem Leaves, Garlic Croutons, Old Winchester

Please informyour server of any dietary requirements, intolerances or allergies

Cauliflower Veloute
Old Winchester & Black Onion Seed Millefeuille Straw

–
Beef Short Rib Croquette

served Jalapeno Mayo, Tomato,
Coriander & Chive Salad

–
Feta & Spinach Baklava
Baba ganoush, Couscous

– Starters –



Desserts

Dark Chocolate Mousse
Toasted Almond & White Chocolate Crumb, Cherries

New Forest Strawberry & Vanilla Pannacotta
New Forest Strawberry Compote, Shortbread (Gf Available)

Traditional Tiramisu
Honey Tuile

Rhubarb Frangipane
Clotted Cream Ice Cream

Cappuccino Brûlée with Pistachio Brittle

Baked Basque Cheesecake
Raspberry Sorbet, Pistachio Crumb

Selection on sorbets/ice creams and Cheese Boards available.

Please informyour server of any dietary requirements, intolerances or allergies
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