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~Bread and Dip~
Herb foccocia and multi seeded brown baguettes
Sweet balsamic and rocket dip
~Starters~
Leek, potato and watercress soup 
Mozzarella with fennel, mushroom and leek salad marinated with pesto and a sun-blushed tomato dressing  
Parma ham with a spiced mango, fruit and Mediterranean vegetable compote and rocket leaves
~Main Courses~
French style omelette made with organic free range eggs with mushroom &/or cheese
Grilled cod loin steak marinated in lemon and dill with an olive tapenade and micro herb salad 
Oven roasted salmon fillet with grilled English asparagus and an olive oil hollandaise 

Pan seared duck breast with a caramelised onion mash potato and a citrus and cranberry jus
Fresh potato gnocchi served with spinach and rocket tossed in a goats cheese and walnut cream sauce
Pearl barley risotto with wild mushrooms and roasted butternut squash topped with Winchester cheese
Char-grilled twenty one day aged rib eye of steak, cooked to your request and served with 
parsnip crisps, slow roasted plum tomato and either a rich Madeira, Madagascan peppercorn sauce or herb butter  Additional charge of £7.95

Pan roasted chicken breast with honey roasted parsnips and an orange and mustard glaze
~Side dishes~
No additional charge

Boiled new potatoes

Seed and herb spiced cous cous
Panache of vegetables 

Mixed salad
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