
Desserts

Starters
Venison Croquette

Cranberry and Pine Nut 
Salad, Sour Cherry 

Molasses

Marinated and Charred 
Tiger Prawns

Apricot Harissa, Charred 
Gem Flat Bread GFO

Roasted Squash 
Open Tart

Whipped Feta and 
Watercress V, VGO

Two Courses - £28 | Three Courses - £35

Festive Dining

Stanwell Christmas Pudding
Hennessy Brandy Sauce N

Chocolate and Pistachio Tart
Rum Ice Cream N

Gingerbread Tiramisu
Clementine Gel

Please advise any special dietary requirements as soon as possible. 

Turkey Roulade Wrapped in Streaky Bacon
Sprouts, Cranberries, Fondant Potato, Roasted Parsnip, Turkey Jus

Pan Roasted Seabass
Wild Mushroom, Gnocchi, Chasseur Sauce GFO

Spinach and Ricotta Tortellini
New Forest Mushrooms, Truffle Sauce V

Mains

Available from 3rd December - 24th December | Lunch & Dinner




