For FRAMPTON & SONS

NEW FOREST

MULLED WINE GINGERBREAD ESPRESSO MARTINI SLOEGRONI
red wine, citrus fruits, cloves, smirnoff black label vodka, kahlua, plymouth sloe gin, campari,
cinnamon, star anise 5.75 gingerbread sugar, espresso 8.5 martini rosso 8.95

TWO COURSES 24.95 THREE COURSES 29.95

TO START
ROAST PUMPKIN SOUP sunflower seeds, sourdough vg/gfo/ns
MUSHROOM & CHESTNUT GNOCCHI grana padano cheese v/ns
BEETROOT CURED SALMON GRAVALAX creme fraiche, pickled fennel gf
HAM HOCK FRITTER celeriac purée, apple salad

TO FOLLOW
ROAST TURKEY with all the trimmings gfo
WINTERVEG WELLINGTON with all the trimmings v
BUTTERNUT SQUASH & BEAN CASSEROLE sweet potato crisp, salsa verde vg/gf
SEARED SEA BASS puy lentils, clams, lemon & caper sauce gf

PORK BELLY mustard mash, turnips, rainbow carrots, jus gf

TO FINISH
CHRISTMAS PUDDING DELICE brandy, sour cherry, creme fraiche v
MULLED WINE POACHED FRUITS orange sponge, raspberry sorbet vg/gf
CRANBERRY & SPICED RUM CHEESECAKE ginger crumb v
QUINCE TARTE TATIN cardamon mascarpone v
BOOZY AFFOGATO vanilla ice cream, coffee liqueur v/gf

v vegetarian vg vegan gf gluten free ns contains nuts/seeds o option available
we can't list every ingredient that we use so if you have an allergy or intolerance please let us know



