
T O  F O L L O W

Confit duck leg
timbale & pearl barley summer vegetable risotto (df) (gf)

Seared rump of beef
braised oxheart ragu, truffle kale, pan roasted gnocchi & beef jus (gf)

Pan John dory fillet
Asian style stir-fry vegetables, red Thai coconut sauce & crisp onions (n) (df)

Confit Indian spiced butternut squash pan finished
garlic, chilli & cherry tomatoes (ve) (gf)

T H E  F A I R V I E W  S I G N A T U R E  S E L E C T I O N

Mimosa | £6.50
prosecco & orange juice

Elderflower Spritz | £7.95
gin, freshly squeezed lemon juice, sugar syrup, elderflower cordial, soda water, garnished

with mint & lime

(v) - Vegetarian | (vg) - Vegan | (gf) - Gluten free | (df) - Dairy free | (n) Contains Nuts
Please inform your server of any dietary requirements

A discretionary 10% service charge may be added to your bill. All gratuities go directly to the staff.

All our food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent cross-contamination, however, any product may contain traces as our
entire menu is produced in the same kitchen. Menu items are including VAT at the current rate. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food

allergy please speak to Management before placing an ordering. Full allergen information is available upon request. Management can advise of all ingredients used.

T O  S T A R T

Cauliflower velouté
parmesan herb crumb tuile & chive oil (v) (gf)

Duck rillettes
crispy coated, confit duck yolk, bed of celeriac, apple remoulade & pickled blackberries 

(df) (gf)

Seared scallop bruschetta
shrimp oil, scallop roe purée, tomato, black olives & herb salad

Wild mushrooms & sautéed oyster mushroom terrine
savoy cabbage, artichoke truffle cream & Irish soda bread (v) (df)

T O  F I N I S H

Olive oil & agave sponge
vegan lemon cream lemon gel & nut brittle (ve) (df) (n)

Dark chocolate torte
coffee ice cream (v)

Individual pear tarte-tatin
rosemary butter & smoked whisky ice cream (v)

Selection of local Hampshire cheeses
grapes, chutney & artisan cheese biscuits (v)

T H E  D I N I N G  B R E A K  M E N U

Includes a Glass of Prosecco and a 3 Course Meal


