THE

CHESTNUT
HORSE

MOTHER'S DAY MENU

2 COURSES £39 | 3 COURSES £45

SNACKS | £5

Bread, Flavoured Butter, Smoked Sea Salt
Rolled Crackling, Caramelised Apple Purée
Croque Monsieur Soliders, Coleman’s Mustard
Gordal Olives

STARTERS

Lobster & Prawn Cocktail, Pink Grapefruit, Seafood Sauce
Asparagus, Duck Ham, Egg & Soldiers
Alresford Watercress & Pea Soup, Lemon Creme Fraiche
Coppa, Bocconcini, Pickles, Sundried Tomato Focaccia

Thai Sweetcorn Fritters, Chilli Jam, Coriander, Lime (VG)

MAINS

Avington Trout En Cro(te, Shellfish Fricassee, Dill Crushed Potatoes

Porcini Mushroom Ravioli, Spinach Cream

Whole Baked Sole, Potted Shrimp Butter

Half Chicken, Stuffing
Roast Pork Collar; Crackling, Apple Sauce
Overnight Roasted Sirloin
Nut Roast, Vegan Gravy (VG)

All Roasts are Served with Roast Potatoes, Glazed Carrots, Roasted Parsnips, Hispy Cabbage,
Cauliflower Cheese, Yorkshire Pudding and Gravy.

DESSERTS

Sticky Toffee Pudding, Vanilla Ice Cream
Rhubarb & White Chocolate Sundae
Apple & Pear Crumble, Ice Cream (VG)
Selection of Jude’s Ice Cream - 3 Scoops

British Cheese Selection, Crackers, Seasonal Chutney
(VG) Vegan

Some of our vegetarian dishes can be made plant based on request. Please notify a member of our team if you have any allergies or ask for further
allergen information. A discretionary 12.5% service charge is added to the bill. All prices are inclusive of VAT,






