
P i c k l e d  B e e t r o o t  C a r p a c i o ,  W h i p e d  G o a t s  C h e e s e ,  H e r b  &  P i n e n u t s
C r u m b  g f

R o a s t e d  C e l e r i a c  &  T r u f f l e  S o u p ,  B r e a d  R o l l  &  B u t t e r  * v e / * d f / * g f

H a m ,  C h i c k e n  &  R a b b i t  T e r r i n e ,  C h e f s  G a r d e n  A p p l e  S p i c e d  C h u t n e y ,
O l d  W i n c h e s t e r ,  C h e e s e  C h o u x  B u n s  g f / * d f

S m o k e d  S a l m o n  T a r t a r e ,  C u c u m b e r  &  D i l l  G e l ,  T o a s t e d  C r o s t i n i s
* g f / d f

T r a d i t i o n a l  C h r i s t m a s  P u d d i n g  w i t h  B r a n d y  S a u c e  ( * g f  o r  * v e )

B a i l e y s  P r o f i t e r o l e s ,  D a r k  C h o c o l a t e  S a u c e  &  C a s h e w  N u t  P r a l i n e  g f

W h i t e  C h o c o l a t e  P a n n a  C o t t a ,  M u l l e d  W i n e  B e r r i e s ,  P i s t a c h i o  T u i l e  ( * g f
o r  * v e )

C h e e s e  B o a r d  -  L o c a l  C h e e s e s ,  G r a p e s ,  C e l e r y ,  A p p l e ,  C r a c k e r s  &
H o m e m a d e  C h u t n e y  -  £ 5  s u p p l e m e n t  p e r  p e r s o n  * g f

Christmas 2026

T r a d i t i o n a l  R o a s t  T u r k e y ,  S a g e  &  O n i o n  S t u f f i n g ,  P i g  i n  B l a n k e t ,  T h y m e  &
G a r l i c  R o a s t e d  P o t a t o e s ,  R o o t  V e g e t a b l e s ,  S e a s o n a l  G r e e n s  &  R i c h  G r a v y

* g f / * d f

N u t  R o a s t ,  T h y m e  &  G a r l i c  R o a s t e d  P o t a t o e s ,  R o a s t e d  R o o t s ,  H e r b  D r e s s e d
S e a s o n a l  G r e e n s  &  R i c h  G r a v y  v e / g f

R o a s t e d  F i l l e t  o f  S e a b a s s ,  B e e t r o o t  &  H o r s e r a d i s h  V e l o u t e ,  L e m o n
F o n d a n t  P o t a t o ,  G r e e n s  g f  /  * d f

B l a d e  o f  B e e f ,  R o a s t e d  R o o t s ,  G r e e n s ,  B a b y  N e w  P o t a t o e s  &  H e r b  T e r r i n e
g f / d f

B u t t e r n u t  S q u a s h ,  N e w  F o r e s t  M u s h r o o m  &  B a r k h a m  B l u e  C h e e s e
W e l l i n g t o n

2 Courses - £33 per person / Early Bird* - £30 per person
3 Courses - £37 per person / Early Bird* - £34 per person

Please advise us in advance of any allergies, intolerances or dietary requirements before
placing your order. We use fresh ingredients in our kitchen, and as such we cannot 100%

guarantee

gf = gluten free / *gf = can be gluten free / df = dairy free / *df = can be dairy free
ve = vegan / *ve = can be vegan



Terms & Conditions

Our Christmas menu runs from 17th November until 24th December. If you

are planning a Christmas meal before or after these dates then drop us a line

and we will see what we can do.

A deposit of £10 per person is required to secure your booking. This will be

redeemed from your bill at the end of your meal.

Provided we are given 48 hours notice of any cancellations, we are happy to

refund your deposit, but last minute cancellations will forfeit any deposit.

A pre-order is required for all Christmas meals. Please let us know in advance

of any allergies, intolerances or dietary requirements before placing your

order. Pre-orders will be required no later than 14 days before your arrival.

Parties over 10 people who send us their booking's full pre-order and pay all

deposits by 31st October will receive a £30 food voucher to use in January.

Vouchers will be emailed out between Christmas & New Year to use in time

for January.

*Early Bird - All Parties who send in their pre order and deposits before the
22nd October will receive £3 off per person. 

All guests in the same party will need to eat from the same menu (except in

the case of children who can order from the Children's menu).

Please be aware that with deliveries, we may be forced to make last-minute

changes to the menu if supply issues arise. We will do our best to advise you

in advance of your booking, but please be aware that this will not always be

possible.

A discretionary 10% service charge will be added to all bills.


	Christmas 2026
	Pickled Beetroot Carpacio, Whiped Goats Cheese, Herb & Pinenuts Crumb gf
	Roasted Celeriac & Truffle Soup, Bread Roll & Butter *ve/*df/*gf
	Ham, Chicken & Rabbit Terrine, Chefs Garden Apple Spiced Chutney, Old Winchester, Cheese Choux Buns gf/*df
	Smoked Salmon Tartare, Cucumber & Dill Gel, Toasted Crostinis *gf/df
	Traditional Roast Turkey, Sage & Onion Stuffing, Pig in Blanket, Thyme & Garlic Roasted Potatoes, Root Vegetables, Seasonal Greens & Rich Gravy *gf/*df
	Nut Roast, Thyme & Garlic Roasted Potatoes, Roasted Roots, Herb Dressed Seasonal Greens & Rich Gravy ve/gf
	Roasted Fillet of Seabass, Beetroot & Horseradish Veloute, Lemon Fondant Potato, Greens gf / *df
	Blade of Beef, Roasted Roots, Greens, Baby New Potatoes & Herb Terrine gf/df
	Butternut Squash, New Forest Mushroom & Barkham Blue Cheese Wellington
	Traditional Christmas Pudding with Brandy Sauce (*gf or *ve)
	Baileys Profiteroles, Dark Chocolate Sauce & Cashew Nut Praline gf
	White Chocolate Panna Cotta, Mulled Wine Berries, Pistachio Tuile (*gf or *ve)
	Cheese Board - Local Cheeses, Grapes, Celery, Apple, Crackers & Homemade Chutney - £5 supplement per person *gf
	2 Courses - £33 per person / Early Bird* - £30 per person 3 Courses - £37 per person / Early Bird* - £34 per person

	Terms & Conditions

