
CHRISTMAS MENU 2025
2 courses for £28
3 courses for £35

with a free glass of fizz on arrival

Allergies & Intolerances: If you have a food allergy, intolerance or sensitivity, please let your server know every time you visit, before you order.
Whilst we take every care to prevent cross-contamination, we cannot guarantee that your dish will be free from allergenic ingredients as dishes are

prepared in an area where these ingredients are present. As meat and fish are prepared fresh these dishes may contain bones.

served with chocolate sauce

Slow Cooked Venison Stew

STARTERS

MAINS

DESSERTS

Duo of Smoked Salmon Mousse
Fine kiln hot smoked salmon mousse, with a mustard dressing and topped with cured

smoked salmon & dill parfait. Served with warm sourdough baguette slices & mixed leaves.

Roasted Turkey Crown Slices GFO
served with all the trimmings (see below)

served with creamy mash & seasonal greens

Butternut Squash & Lentil Wellington VG
served with all the trimmings (and a vegan yorkshire pudding!)

Salmon & Spinach Wellington
served with new potatoes, seasonal greens and a homemade parsley sauce

Trimmings
Garlic & herb roasted potatoes, sugar roasted carrots & parsnips, brussel sprouts, spiced red

cabbage, pigs in blankets and a homemade yorkshire pudding

Chocolate, Vanilla & Cherry Cheesecake VG GF
served with a strawberry & champagne sorbet

Christmas Pudding V
served with your choice of brandy sauce, cream or custard

Mulled Wine Poached Pears V
served in a brandy snap basket with chantilly cream

Fresh Cream Filled Profiteroles V

Homemade Winter Minestrone Soup VG GFO
served with warm sourdough baguette slices

Deep Fried Breaded Brie V
served with mixed leaves & chilli jam

Rarebit Field Mushrooms GF
served with mixed leaves

Local Cheeseboard V
Hampshire Rosary Ash goats cheese, Dorset Cranborne blue, Dorset brie & cheddar.

£4.25 supplementary payment required.

GF - Gluten Free     GFO - Gluten Free Option Available V - Vegetarian     VG - Vegan     VGO - Vegan Option Available


