
T O  F O L L O W

Flash fried Bavette steak
ultimate chip & stuffed roasted onion (gf)

Upgrade to Sirloin Steak | £10.00

Fish of the Day
butter, lemon & fresh herb new potatoes (gf)

Honey glazed Chicken Supreme
orzo pasta salad,  sun blushed tomatoes, broad beans & roquette (df)

Lebanese style Lamb Rump
couscous, preserved lemon hummus, tender stem broccoli, honey & almonds (df)

Roasted “Ratatouille”
French Provençal, rocket & parmesan tuille (ve on request)

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 | (ve) - 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  F I N I S H

Strawberry tart | £9.00
sweet strawberry gel & fresh vanilla cream

Olive oil & agave sponge | £9.00
lemon cream, lemon gel & nut brittle (ve) (df) (n)

Fairview choc ice | £9.00
raspberry sherbet (df)

Black Forest baked Alaska for 2 | £20.00
fruit coulis

Selection of local Hampshire cheeses | £14.00
picked vegetables & biscuits

T O  F I N I S H

Strawberry tart
sweet strawberry gel & fresh vanilla cream

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

Fairview choc ice
raspberry sherbet (df)

Black Forest baked Alaska for 2
fruit coulis

Selection of local Hampshire cheeses
picked vegetables & biscuits

T O  S T A R T

Classic salmon and herb fish cake
lightly crumbed & sauce gribiche (gf)

Carpaccio of seared beef
parmesan custard, truffle oil & English watercress (gf)

Pea & Mint Soup
with crispy cheese beignets (df, gf on request)

Smooth classic chicken parfait
foie gras butter & baby brioche

Buttered asparagus
with crispy poached egg & bearnaise (gf)

G O L F  B R E A K  M E N U  U P G R A D E
3  C O U R S E S  F O R  £ 1 5


