2 COURSES £19.95 3 COURSES £23.95

—— STARTERS ——

HOMEMADE SOUP OF THE DAY DUCK LIVER & PORK PATE WITH
Served with half a baguette & butter ORANGE & COGNAC LIQUEUR
KING PRAWNS IN FILO PASTRY Served with fig & balsamic chutney, toasted

. . . brioche and a salad garnish
Served with couscous, caper & lime mayonnaise

and sweet chilli sauce

—— MAINS ——

TRADITIONAL ROAST TURKEY ROASTED SEASONAL VEGETABLE TART
Roast Turkey, pig in blanket, Yorkshire topped with sage & onion stuffing

pudding, stuffing, seasonal vegetables, served with mash potato,

roast potatoes and gravy sprouts & gravy

BAKED PLAICE FILLETS
served with lemon & parsley butter, new potatoes
and seasonal vegetables

—— DESSERTS —

TRADITIONAL CHRISTMAS PUDDING WARM CHOCOLATE FUDGE CAKE
Served with brandy sauce Served with vanilla icecream
TIRAMISU

MIXED NEW FOREST ICECREAM

Chocolate sponge layered with rich dark chocolate Served with cream and a sugar curl

mousse, tiramisu cream and coffee mousse dusted
with cocoa served with mixed fruits compote

— TO FINISH ———

COFFEE & MINCE PIE (v £2.95

Please be aware that all our dishes are prepared in a kitchen where nuts and gluten are present as well as other allergens. We cannot guarantee that any food item is completely
free from allergens, due to the risk of cross contamination. Full allergen and nutritional information is available - please ask a member of the team.

(v) Vegetarian + Dishes may contain bones. *All stated weights are approximate and uncooked.



BOOKING FORM

Please hand this form to a member of our staff or post it to us and we'll contact you to confirm your
booking. If you'd prefer, you can phone us during normal pub opening hours.

DATE OF PARTY L] ] BRI AT A | | | |

TOTAL IN PARTY BERER ApuLts I cHiLoReN under12) IR

ORGANISER AEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
NnaveorPARTY [ HHEHHEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE

ADDRESS ENEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE
POSTCODE HEEEEEE uvosi: HENEEEEEEEEEEEEEEEEEER
evaiLappress [ EHEEEEEEEEEEEEEEEEEEEEEEEEEEEEEEE

STARTERS (write name of dish) NUMBER OF ORDERS

MAIN COURSE (write name of dish) NUMBER OF ORDERS

DESSERTS (write name of dish) NUMBER OF ORDERS

OTHER (please specify)

PLEASE NOTE
Terms & Conditions: Our menu descriptors do not include all ingredients. Please ask a member of the team if you require full allergen information on the ingredients in the food we serve. Whilst we
take care to preserve the integrity of our vegetarian products, we must advise that these are handled in a multi-kitchen environment.

We'd love to organise your Christmas celebrations.

1. Pop in or give us a call if you'd like to make a provisional reservation. 2. Please confirm your menu choices with a member of our team; they will advise you of deposit and pre-order requirements.
3. Please remember to bring your receipt with you on the day. 4. Deposits are non-refundable. 5. No hidden costs. VAT included. 6. We'll always do our best to provide your choices but apologise in
advance if we can't. 7. (v) Vegetarian $ Fish, poultry and shellfish dishes may contain bones. All stated weights are approximate and uncooked. 8. Please advise the team of any dietary requirements
when ordering. Please be aware alcohol may be present in a number of our dishes and full allergen information on the ingredients in the food we serve is available upon request — please speak to a
member of the team. Sometimes there's not enough room on our menu to list all dish ingredients so please do have a chat with us if you have any questions.

STAFF USE ONLY PAYMENT METHOD

- i . - i i ?
Non-refundable deposit amount: Received by: Cash D Visa D Maestro D Pre orderlng drinks?

Ask a member of the team for details.

Delta |:| Mastercard |:|




