
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
Alex’s Twice Baked Cheese Soufflé  

Rich, creamy soufflé with a glazed Old Winchester crust  
Add chunks of smoked haddock £4.00

 Ham Hock Terrine 
Ham hock stripped off the bone, bound and pressed, 

piccalilli, toasted sourdough and watercress 

Xo Pork & Prawns  
Slow-cooked XO glazed pork belly, sautéed plump prawns,  

pineapple, spring onion and sesame seeds

Mushroom Risotto 
Mixed New Forest wild mushrooms, 
soft poached egg, truffle and Madeira sauce 

Salmon Terrine 
Layers of smoked salmon and dill butter, 
beetroot, horseradish mousse and green apple 

Carrot & Coconut soup 
Spiced carrot, coconut and coriander soup, 
topped with fresh coriander and crème fraîche 

Whilst you choose
Tempura Vegetables £5.50 

In light batter with sweet chilli dip 

Buttermilk Chicken Popcorn £6.50 
 In spiced flour and crispy fried 

Olives £5.50 
In chilli oil with herbs and butter

ARTISAN BREAD FOR 2 PEOPLE £5.00 
With butter 

Tempura Prawns £2.50 each 
In light batter with sweet chilli dip, how many would you like?

Cockle Popcorn £6.50 
Coated in flour and crispy fried 

Oysters Hot or Cold £3.95 Each 
Fried in light tempura batter or served 'au natural'

ARTISAN BREAD & DIPS FOR 2 PEOPLE £9.00 
With tzatziki, aioli and hummus 

Boxing Day
Three courses  •  £60.00 per person

Mains
Roast Rump of Beef 

Aged rump of beef cooked medium rare, 
served with all the trimmings

Seafood Curry 
Mixed chunks of fish and shellfish, cooked in a Sri Lankan curry sauce  

served with egg fried rice, chillies, coconut and coriander 

Chicken, Prawn & Lobster 
Breast of chicken, brined and roasted, 

 with plump prawns, creamed leeks and lobster sauce

Roast Trio of Pork  
Roasted pork belly, tenderloin and black pudding, 
served with all the trimmings

Sweet & Sour Salmon  
Baked fillet of salmon on a bed of sweet and sour vegetable stir fry,  
crispy noodles, coriander and salted green mango

Nut Roast 
Apricot, onion, lentil and mixed nut roast, 
with vegetarian gravy

To finish
Sticky Toffee Pudding 

Sticky date pudding, toffee sauce and salted caramel ice cream

Tiramisu 
Layers of rich coffee soaked sponge and sweet cream, 

finished with cocoa powder

Crème Brûlée  
Classic vanilla crème brûlée served with shortbread     

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

Pecan Pie 
Baked sweet pecan pie, Chantilly cream and chocolate sauce

Tropical Fruit Pavlova  
Crisp meringue with a tropical fruit salsa and  
passion fruit curd

Jam Roly Poly 
Suet sponge roll with raspberry jam and custard

Chef's Selection of Cheeses 
Chef's selection served with chutney and crackers




