LEEK and POTATO SOUP

with artisan bread and butter

ROASTED BEETROOT and GOATS CHEESE SALAD

with charred broccoli florets and toasted pine nuts

SMOOTH BRUSSELS PATE
with Chef’s chutney and toasted sourdough bread

BRAISED and ROLLED BLADE OF BEEF BOURGUIGNON
with button mushrooms, baby onions and crispy pancetta.

Served on creamy mashed potato and greens

SLOW COOKED LAMB SHOULDER

with classic jus, dauphinoise potatoes and green beans

OVEN BAKED SALMON FILLET

with buttered new potatoes, green beans and dill sauce

BUTTERNUT SQUASH and SAGE RISOTTO

with roasted butternut squash roasted pieces, toasted pine nuts and herb oil

PASSION FRUIT DELICE with New Forest Mango Sorbet
RHUBARB CRUMBLE with vanilla custard
CHEESE PLATTER

TEA OR COFFEE

See posters for full details and times of ticket sales. Select your menu options
when you book your ticket. Please also select from red, white or rosé wine.




