
Pea & Watercress Velouté 
Served with blue cheese bonbon and herb oil (veo/gfo/v)

Rabbit Terrine 
Served with cauliflower purée, chorizo, charred cauliflower
and sourdough toast (gfo)

Classic Tiger Prawn Cocktail 
Served with avocado and avruga (gfo/dfo)

LOCAL PRODUCE 
We are committed to sustainability and supporting our community by sourcing ingredients from local suppliers whenever possible. 

Our meat & cheese is sourced from Hartley Wintney Traditional Butchers only 1.4 miles from The Elvetham 
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STARTERS 

MAIN COURSES	

SIDES 

Chilli Garlic Soy Broccoli (v)
Chunky Chips  (ve/gf) 
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Creamed Spinach (v) 

Halloumi Fries (v) 

DESSERTS 
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A La Carte Menu

 

Pressed Smoked Salmon Terrine 
Served with apple purée and celeriac remoulade (gfo)

Goat’s Cheese Mousse 
Served with heirloom tomato, honeycomb, herb oil
and candied pecans (gf/v)

Compressed Watermelon 
Served with feta cheese, raspberry coulis and aged balsamic (gf/v)
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Hampshire Rack of Lamb 
Spinach, baby carrots, dauphinoise potato, blackberry jus
(gf)
 
Hampshire Pork Chop 
Tomato, Tenderstem broccoli, chunky chips, apple purée
and mustard sauce (gf)

9oz Sirloin Steak 
Grilled mushroom, tomato, chunky chips, peppercorn
sauce (gfo)

Pan-Seared Halibut 
Parmentier potatoes, samphire and mussel chowder
(gf)

Chicken Makhani 
Pilaf rice, mango chutney, buttered naan bread (gfo)

Aubergine Cannelloni 
With vegan mozzarella and pomodoro sauce (ve/gf)
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Chocolate Fondant 
Vanilla ice cream (ve)

Madagascan Vanilla Bean Cheesecake 
Mint ice cream, honeycomb

Hazelnut Entremet 
Vanilla ice cream

Raspberry Curd Tart 
Calamansi purée, mixed berry clotted cream (gfo)

Elvetham Cheese Platter 
With grapes, celery, crispy toasted crackers and fig
chutney (gfo)
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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	|	veo	–	Vegan	Option	Available	|	gf	-	Gluten	Free	|	gfo-	Gluten	Free	Option	Available	|	df	-	Dairy	Free	|	dfo	-	Dairy	Free	Option	Available	

The Elvetham operates as a cashless hotel and only accepts card payments. A discretionary 12.5% service charge will be added to your bill. 
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