THE TERRACE

Sample Dinner Menu



Starters

New Forest Asparagus

Rosary Goats Cheese, Pea Pannacotta

[15

Chalk Stream Trout Tartlet

Cucumber, Nori, Apple

[15

Cornish Gurnard

Butternut, Chicken Sauce, Butternut Squash Miso

[18

Barbecue Quail

Caesar Dressing, Egg Yolk, Parmesan Crumb

£16

Salt Baked Celeriac

Fondant & Tartare, Lovage Mayonnaise

[13



Mains

Hampshire Venison

Braised Haunch Pie, Salsify, Kale, Blackberry

[35

Guineafowl

Truffle Mousse, Wing, Hen of the Woods, Mushroom Ketchup

128

Southcoast Cod

Warm Tartar, Beer Pickled Onion, Potato Rosti, Dill

£26

Fillet of Halibut

Smoked Oyster Veloute, Celeriac, Kale, Lemon

£26

Carrot and Caraway Risotto

Old Winchester, Confit Carrot

£22

Wild Mushroom Pithivier
Black Garlic & Mushroom Ketchup

£22



Desserts

Dark Chocolate Delice

Cherry Sorbet

[12

Treacle Tart

Vanilla Ice Cream

[12

White Chocolate and Rhubarb

Cheesecake, Rhubarb sorbet

[12

Vanilla Créme Brilée

Shortbread

[12

Please let us know if you have an allergy or intolerance to any food
Due to the wide range of ingredients used in our kitchen we cannot guarantee against the risk of cross contamination of different allergens.

Please note there is a 12% service charge added to your bill. This is discretionary and can be removed at your request.



