Tonight’s Dinner Menu

Soup of the day

Pan seared Ring scallops with cherry tomato and basil salsa
Smoked venison, orange segments, wild rocket and pine nuts
Tomato, haloumi cheese and chargrilled peppers

Crispy pancetta with balsamic roasted figs and beetroot reduction
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Roast fillet of bream sautéed new potatoes, artichoke, olives and capers

Broccoli and stilton gratin topped with toasted almonds

Fillet of venison, creamed garlic potatoes, port reduction and
caramelised shallots

Pan fried corn-fed chicken breast, wilted rocket, crushed potatoes and
wild mushroom sauce

Fillet of hake with lemon and thyme crust, white wine and garlic sauce
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Warm chocolate fondant with vanilla ice cream
Vanilla pannacotta with sweet plum sauce
Frozen orange and cardomon parfait and home-made shortbread bicuits

Glazed lemon and lime tart with Chantilly cream

Selection of New Forest cheeses with biscuits and homemade chutney

Freshly brewed coffee with petits fours



