2 Course Lunch - £27.95pp 4/
3 Course Lunch - £33.95pp {

\QSTARTERS Dinner After 5pm +£2pp g

CAULIFLOWER & ROAST CHESTNUT SOUP (GFO) ﬁ

finished with herbed croutons

FAN OF CANTALOUPE & PROSCUITTO PARMA HAM (GFO)
with chilli infused honey

SMOKED TROUT & DILL QUICHE (GFO)

with balsamic dressed rocket

2
WILD MUSHROOM & BLUE CHEESE BRUSCHETTA (VO,GFO) i ’

drizzled with a herbed garlic olive oil
‘MAINS

All mains come

accompanied with... TRADITIONAL FREE-RANGE ROAST TURKEY (GFO)
with pigs in blankets, sausage meat, sage & onion stuffing and red wine jus
deek o Do ROAST TOPSIDE OF BEEF (GFO)
: GFO
SEIUE Grd pasTis with giant Yorkshire pudding and red wine jus
creamed cabbage with FILLET OF HAKE (GFO)
4 smoked bacon on a chorizo, tomato & winter bean cassoulet and roasted new potatoes
sea salt and rosemary roast BEETROOT, WALNUT & ROSEMARY TARTE TATIN (VO)
potatoes (Turkey & Beef) served with roasted new potatoes and a red wine jus

~ DESSERT \

CHEFS MATURED CHRISTMAS PUDDING (GF) \
A served with brandy butter ice cream )
7% SLICE OF TREACLE TART
served with a spiced custard \
LEMON & LIME POSSET (GF) <

served with an orange shortbread biscuit

TRIO OF NEW FOREST ICE CREAM (GF)

served wz'tiz a café curl wafer .
SELECTION OF CHEESE & BISCUITS (GF) ﬁ é
.| | Cricket St Thomas brie, Coastal mature cheddar, blue stilton and grapes %)% 6 Q&
. /. %

ff/ Gr(?GF A /:SH coffee and mints (gf)
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GRAUP NAME: [N DA £: I T

g £
*Please Note If you have any dietary requirements, kindly let us know. Most of our dishes can be adapted to sujt'your needs.

K ‘0) indicates a dish that can be made gluten-free, but unless requested, it will be served containing gluten ingredients.
: - = STARTERS MAINS DESSERTS
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