
Starters

Vegetable Soup	(GF/VE)
with garlic croutons
Chicken Terrine

with cauliflower puree and sourdough croute
Elvetham Prawn	Cocktail

served with butter brioche toast
Chicken Salad

with hot honey dressing

Desserts

Mains

6oz Minute	Steak	(GF)
with fries & peppercorn sauce

Hampshire Pork	Belly
served with creamy mash, seasonal vegetables and gravy

Pan Seared	Sea	Bream
served with herb potato, lemon butter sauce

Pan Roasted	Chicken
with parmentier potato, Tenderstem broccoli and mushroom sauce

Burnt Butter	Linguine	(VEO)
with vegetables

 

ALLERGY ADVICE 

Some of our dishes may be prepared in the presence of allergenic ingredients, we therefore cannot guarantee our dishes are 100% free of these

ingredients. If you have an allergy, please inform a member of our team upon ordering. 

V- Vegetarian VE- Vegan VE0 – Vegan Option Available GF- Gluten Free GFO- Gluten Free Option Available DF- Dairy Free DFO- Dairy Free Option Available 

Table d’Hote Menu

Coffee Crème Brûlée
served with mango sorbet and short bread crumb

Chocolate Lava	Cake	(VEO)
served with vanilla bean ice cream

Vanilla Panna Cotta 
served with mixed berries and raspberry sorbet 

Lotus Biscoff	Cheesecake
served with honeycomb ice cream

https://en.wikipedia.org/wiki/Cr%C3%A8me_br%C3%BBl%C3%A9e

	Lotus Biscoff Cheesecake

