
KIR ROYALE, BELLINI OR GLASS OF CHAMPAGNE ON ARRIVAL

STARTERS

Gâteau of spiced avocado and prawn, pea shoots salad, tomato, chive and shallot vinaigrette

Grilled goat’s cheese, pear, walnut and watercress salad, cranberry dressing

Tossed salad of chicken and smoked bacon, grain mustard dressing

MAINS

Grilled fillet of lemon sole, braised fondant potato, mussel, prawn and lobster chowder

Fricassée of New Forest wild mushrooms, tarragon and Madeira, buttered tagliatelle

Slow braised shin of Purbeck beef, horseradish and parsley mash, caramelised red onion gravy

DESSERTS

Iced caramel parfait, burnt orange syrup

Passion fruit pannacotta, honey tuille biscuit

Warm chocolate brownie, honeycomb ice cream

COFFEE AND PETIT FOURS

Antipasti platter; Parma ham, oak smoked salmon, buffalo
mozzarella, sun-blushed tomatoes, olives, pesto and fresh figs

Carve your own roasted Purbeck rib of beef for two; 
served with Café de Paris butter, rosemary-roasted 
new potatoes and fresh market vegetables

Warm chocolate soup with fresh pineapple, banana, 
strawberries, homemade marshmallows
and crisp shortbread


