ROASTED BUTTERNUT SQUASH & SWEET POTATO SOUP (V/VEGAN, GF AVAIL)
Baked Croutons

SMOKED SALMON & CRAYFISH p
Mixed Leaf Salad & Salsa Verde

SMOOTH CHICKEN PARFAIT (GF avaiL)
Red Onion Confit, Crisp Crostini & Dressed Leaves

BEETROOT CARPACCIO (V/VEGAN)
Avocado Mousse, Candied Hazelnuts, Raspberry Dressing

TRADITIONAL ROAST BEEF WITH YORKSHIRE PUDDING (GF AvAIL)
Roast Potatoes, Seasonal Vegetables & Rich Roast Gravy

ROAST LEG OF LAMB p
Seasonal Vegetables, Roasted Potatoes, Minted Red Wine Gravy (GP)

SUPREME OF SALMON »
Buttered New Potatoes, Seasonal Vegetables, White Wine Dill Cream Sauce

NEW FOREST MUSHROOM & GOATS CHEESE TART (V/VEGAN AvaIL)
Baby Spinach, Caramelised Onion & Creamy Blue Cheese Sauce, New Potatoes
& a Selection of Vegetables

Lesserle

WARM APPLE & CARAMEL CRUMBLE TART (GE/VEGAN AvAIL)
Vanilla Custard & Fresh Berries
WHITE CHOCOLATE ¢ RASPBERRY CREME BRULEE (cr avaiL)
Shortbread Biscuits
FRESH FRUIT SALAD (VEGAN)
Seasonal Berries
SELECTION OF DEVONSHIRE ICE CREAM (VEGAN/GF,
Florentine Wafer

CHEESE & BISCUITS (GF avaiL)
Celery, Grapes & Chutney

[f you require any allergen advice,
please ask your server



