
CHRISTMAS PARTY MENU
 
 

STARTERS

Parsnip and chestnut soup with granary bloomer

Chicken liver parfait with cranberry and orange 
jelly, Secretts’ mixed leaves and toasted brioche

Smoked haddock, sea trout and prawn fishcake 
with dill beurre blanc and rocket salad

Baked brie, red onion marmalade and cherry 
tomato tartlet with honey and mustard dressed 

Alresford watercress and balsamic glaze

 
MAINS

Roast English turkey with chestnut and apricot 
stuffing, pigs in blankets, duck fat roasted 

potatoes, buttered Brussels sprouts,  
roasted carrots, cranberry sauce and turkey gravy

Confit duck leg with duck fat roasted potatoes, 
buttered Brussels sprouts, roast carrots and 

a red wine gravy

Fillet of cod wrapped in Parma ham with 
new potato and spring onion cake, capers, 
buttered fine beans, sun blushed tomatoes 

and rich creamy fish sauce

Roasted butternut squash, pea and red pepper 
pesto risotto with Parmesan crisp and The Cold 

Pressed Oil Company rapeseed oil drizzle

 
DESSERTS

Traditional Christmas pudding with brandy custard

Classic crème brûlée with cinnamon shortbread

Rich dark chocolate mousse 
with brandy snap wafer

Treacle tart with toffee sauce and clotted cream

Selection of English cheeses with homemade 
chutney, fresh grapes and crackers 

(supplement £3.00)

 
2 course lunch £19.95, 3 course lunch £24.95 

3 course dinner £26.95

NEW YEAR’S EVE MENU
 
 

STARTERS

Broccoli soup with stilton Chantilly 
and granary bloomer

Chicken liver parfait with red onion marmalade, 
cornichons and toasted donker rye bread

Atlantic prawns with a Marie Rose sauce, 
shredded cos lettuce and toasted granary bread

Grilled goat’s cheese, caramelised onion 
and thyme tartlet with tomato jam 

and baby watercress

 
MAINS

Pan fried Barbary duck breast with sweet potato 
croquettes, tender stem broccoli, crispy pancetta 

and rich red wine jus

Fillet of Hampshire beef with rosti potato, wilted 
spinach, crispy onion ring and peppercorn sauce

Pan fried sea bass fillets with new potato and 
spring onion cake, caper, red pepper and sun 

blushed tomato salsa and balsamic glaze  

Wild mushroom and tarragon ravioli with 
white wine cream sauce, Parmesan shavings 

and crushed chestnuts

DESSERTS

Peanut butter cheesecake with lemon sorbet 
and peanut brittle

Cappuccino crème brûlée with vanilla shortbread

Spiced poached pear with Chantilly cream, 
cinnamon ice cream and caramel sauce

 
£36.95

 
English cheeses served with artisan biscuits, 
celery, grapes and an apple and fig chutney 

(£5.00 additional charge)


