
2 0 2 5  C h r i s t m a s

Starters 
Cream of Celeriac and Roast Butternut Squash soup GF Pesto, toasted Ciabatta (v) 

Italian Charcuterie, Grana Padano, Rocket, Pine Nuts, Balsamic and Crostini 

Classic Prawn Cocktail, toasted Ciabatta and Butter 

Melanzane parmesan, Tomato, Mozzarella (v) 

Mains 
Roast Turkey Paupiette, Sage and Onion stuffing, Pig blanket, Sauté Potatoes, mixed Veg and Turkey jus 

Classic Beef Bourguignon al Barolo, creamy Mash, mixed Veg 

Fresh Salmon Supreme, Beure Blanc, Caviar, Sauté Potatoes, mixed Veg

 New Forest Wild Mushroom Risotto (v) (vg) 

 Lunch | 2 Course | £35
              3 Course | £40
Dinner | 3 Course | £48

Desserts 
Tiramisu Zabaglione 

Salted Caramel and Chocolate Tart, Vanilla Ice Cream

 Panettone Pudding, Cinnamon Custard 

Amalfi Lemon Sorbet 

£10 deposit per person 
10% Service Charge will be added to the total bill

Pre-Order only | Minimum of groups of Six and above


