
FESTIVE SET MENU
Two courses £27.50  •  Three courses £35.00

Available from Monday to Saturday lunch, 12pm to 2.15pm

V vegetarian

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If you have any allergies,  
intolerances, or other dietary requirements, or if you require allergen information, please let us know before ordering. Adults require approximately 2000 kcal a day.  

A discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.

STARTERS
Carrot, Anise & Honey V  

Roasted carrot and star anise soup, finished with hot honey

Alex’s Twice Baked Cheese Soufflé V (£2.50 supplement) 
Rich creamy soufflé with a glazed Old Winchester crust

Ham Hock Terrine 
Poached ham hock stripped and pressed into a terrine, served with warm bread and piccalilli

Smoked Mackerel 
Smoked mackerel pâté, beetroot purée, watercress and toasted brioche

MAINS
Turkey Breast 

Brined and roasted turkey breast, fondant potato,  
creamed Brussels sprouts, cranberries and watercress

Dex Fish & Chips (£2.50 supplement) 
Crushed peas, thick cut chips, curry and tartare sauce

Mushroom Risotto 
Mixed wild mushroom risotto, spiked with black truffle and finished with Parmesan

Pheasant Au Vin 
Roasted pheasant breast, creamed mashed potato, green beans and au vin sauce

DESSERTS
Sticky Toffee Pudding V  

Warm date pudding served with salted caramel ice cream

Christmas Cheesecake V  
Vanilla baked cheesecake with crumbled Christmas pudding running through, 

 served with rum and raisin ice cream

Selection of Ice Creams & Sorbets V  
Choose three scoops from our selection of ice cream and sorbets

Selection of Three Cheeses V (£2.50 supplement) 
Chef’s selection of cheeses, served with crackers and chutney

SIDES

Pigs in blankets £7.50
Rosemary roasted root vegetables V  £5.50

Seasonal mixed greens V  £5.50

Creamed Brussels sprouts V  £7.50




