
 
 

Taste of Hampshire Menu 

 

To start 

 

Celeriac & apple soup 

~~~ 

Smoked haddock & leek terrine  

Dijon aioli, courgette  

~~~ 

Chicken liver parfait 

Plum & apple chutney, crostini  

~~~ 

Smoked duck breast  

Caramelised plums, fennel 

~~~ 

Vegetable & feta presse  

Pistu, pickled cucumber  

 

Main course 

 

Crispy skinned sea bass  

Celeriac, samphire, wild mushrooms, 

Confit potato split herb jus   

~~~ 

Pavé of salmon 

Fennel, kale, asparagus  

Rosti potato, lemon beurre blanc 

~~~ 

Roast fillet of pork 

 Beetroot, pak choi, shallot,   

Fondant potato, red wine jus  

~~~ 

Seared breast of Gressingham duck  

Squash, roast carrot, spianch   

Mash potato, thyme jus  

~~~ 

Mushroom & truffle risotto 

Parmesan, rocket 

 

Desserts 

 

Chocolate tart 

Salted caramel, honeycomb ice cream  

~~~ 

Tonka bean pannacotta  

Chocolate paint, chocolate soil, chocolate ice cream  

~~~ 

Poached pears 

Granola, macerated berries, raspberry sorbet 

~~~ 

 Three scoops of sorbet 

Chocolate, apple, lemon   

~~~ 

Brie cheese plate 

Chutney, crackers 

 

3 Course Dinner £39.00 

 

All ingredients may not be listed for menu items. If more information about allergens is required, please 

ask a member of the team. 

 
 


