
BOXING DAY DINNER 2026 

VEGAN MENU 

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.‌  

Confit celeriac, kumquat, goats curd, pumpkin seed granola

~

Tuna carpaccio, avocado, sesame, lime

~

Hampshire beef Wellington, cavolo nero, anna potato, red wine sauce

~

Old Winchester, quince, crackers

~

Milk chocolate crémeux, griottine cherries, cocoa nib tuille

Confit celeriac, kumquat, pumpkin seed granola 

~ 

Beetroot carpaccio, pomegranate, sunflower seed pesto 

~ 

Roast red onion, butternut squash mash, beetroot, cavolo nero 

~ 

Brandy poached clementine, golden raisins 

~ 

Pink lady apple tart fine, blackberry sorbet 
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