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FINE DINE DINNER MENU 3

AMUSE
CANDIED BEETROOT AND GOATS CHEESE BEIGNET SERVED WITH A JERUSALEM ARTICHOKE VELOUTÉ
STARTER
CIDER AND SEAWEED CURED SALMON, PICKLED VEGETABLES, COMPRESSED CUCUMBER, HORSERADISH YOGHURT AND DILL CIDER AND HONEY DRESSING
FISH COURSE
LIGHTLY SPICED THAI GREEN CURRY WITH ROASTED MONKFISH, SHIITAKE MUSHROOMS AND FRAGRANT COCONUT RICE
MAIN
NEW FOREST VENISON, BACON AND THYME ROSTI, SALT BAKED CELERIAC, ROASTED ONIONS, SPROUTS AND BUTTERNUT SQUASH PUREE AND A PORT WINE SAUCE
DESSERT
INDIVIDUAL APPLE TART TATIN, VANILLA ICE-CREAM AND TOFFEE SAUCE
FILTER COFFEE
SERVED WITH MILK AND SUGAR
£35.00
ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING
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FINE DINE DINNER MENU 3 VEGETARIAN
AMUSE
BEETROOT AND GOATS CHEESE BEIGNET WITH JERUSALEM ARTICHOKE VELOUTÉ
STARTER
CRISP PASTRY CASE FILLED WITH A RAGOUT OF WILD MUSHROOMS, SHALLOTS AND TARRAGON, TOPPED WITH POACHED QUAIL EGGS – TOMATO HOLLANDAISE AND DRESSED SALAD
VEG COURSE
LIGHTLY SPICED THAI GREEN CURRY WITH CHICKPEAS, SHIITAKE MUSHROOMS AND FRAGRANT COCONUT RICE
MAIN
BRAISED PUY LENTIL, SWEET POTATO AND FETA CHEESE ‘BRIC’ ROLL, BUTTERED SPINACH AND ROASTED RED PEPPER SAUCE
DESSERT
INDIVIDUAL APPLE TART TATIN, VANILLA ICE-CREAM AND TOFFEE SAUCE
FILTER COFFEE
SERVED WITH MILK AND SUGAR
£35.00
ALL ALLERGENS MUST BE HIGHLIGHTED AT THE TIME OF BOOKING AND VEGETARIN MENUS ORDERED IN ADVANCE 
All allergens must be highlighted at the time of booking
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