
 
 

Starters 
 

Roasted Tomato and Red Pepper Soup (V) 
Pesto Croutons, Basil Oil 

 
Asparagus Wrapped in Serrano Ham 
Crispy Hen Egg, Chive Butter Sauce 

 
Haddock Fishcake 

Sauté Spinach, Crispy Kale 
 

Beetroot and Goats Cheese Risotto (V) 
Pine Nut & Rocket 

 
Mains 

 
Roast Pork Loin GF 

Roast potatoes, Crackling, Purple Sprouting and Jus 
 

Beef & Red Pepper Stroganoff GF 
Scented Rice, Flat Bread 

 
Oven Roasted Salmon GF 

Parmentier potato, samphire mange tout, chive beurre blanc sauce 
 

Wild Mushroom Risotto GF 
Parmesan twill 

 
 

Desserts 
 

Warm Chocolate Brownie 
Chocolate Sauce, Vanilla Ice-cream 

 
Poached Pear GF 

Blackcurrant Sorbet 
 

A Selection of New Forest Ice-creams or Sorbets 
 

A Selection of Cheese 
Crackers, Quince, Chutney 

 
2 courses £25.50 
3 courses £30.00 

Private Room hire from £50.00 


