
gHE TERRACE RESTAURANT 

 

 

To Start 
 

 
 

FRESH LYMINGTON CRAB SALAD (GF)    £7.25   
Dressed frissee leaves, avocado cream  
(£2.25 supplement) 
 
 

PAN FRIED WOOD PIGEON AND WILD MUSHROOMS (GF)  £6.75  
Red wine and honey reduction 
(£1.25 supplement) 

 
 

ROASTED BEETROOT AND JERUSALEM ARTICHOKE (V) (GF) £5.95  
Baby spinach and walnuts, herb dressing 
 

 
GREEK SALAD (GF) (V)       £5.95   
(Feta cheese, black olives, red onion, tomato and oregano) 
 
 

HAM HOCK, PARSLEY AND CAPER TERRINE (GF)   £6.50   
Bramley apple and homegrown sage chutney 
 
 

PAN FRIED KING SCALLOPS (GF)     £7.50   
Minted pea puree, smoked streaky bacon 
(£2.50 supplement) 

 
  
 
 
(V) Suitable for vegetarians 
(GF) Gluten free  
 
 
 
 
 
 
 

Guests staying on a dinner inclusive tariff may choose any dish from our menu, however a 
supplement will be charged where indicated 

  
Some of our range contains nuts and other allergens. As a result, traces of these could be 

found in other products served here. If you have any questions about any of our ingredients, 
please ask a member of staff. 



gHE TERRACE RESTAURANT 

 

 

Main Courses 
 
 

POACHED SEA TROUT (GF)      £15.75 
Sautéed asparagus, minted new potatoes 
Sorrel butter sauce 
 
 

WATERCRESS, SPRING ONION AND ROQUEFORT TART (V) £13.50 
New season potatoes, mixed leaves 
Tarragon and white wine sauce 

 
 

WHOLE GRILLED LEMON SOLE (GF)     £17.50 
Fresh asparagus spears, new potatoes 
Tomato and dill butter 
(£1.50 supplement) 
 
 

PAN FRIED RUMP OF LAMB (GF)      £15.75 
Spring greens and garlic, parmentier potatoes 
Homegrown rosemary and redcurrant sauce 
 
 

WILD MUSHROOM AND PARMESAN RISOTTO (V)   £14.95 
 

 

ROASTED VENISON LOIN (GF)      £18.50 
Caramelised shallots, sautéed spinach, dauphenoise potatoes 
Port sauce 
(£2.50 supplement) 
 
 

 
(V) Suitable for vegetarians 
(GF) Gluten free  
 
 
 
 
 
 

Guests staying on a dinner inclusive tariff may choose any dish from our menu, however a 
supplement will be charged where indicated 

  
Some of our range contains nuts and other allergens. As a result, traces of these could be 

found in other products served here. If you have any questions about any of our ingredients, 
please ask a member of staff. 



gHE TERRACE RESTAURANT 

 

 

Classic Selection 
 
 
 

HOMEMADE ABERDEEN ANGUS BURGER    £14.50 
Mixed salad, hand-cut chips 
 
 

BEER BATTERED HADDOCK AND CHIPS    £13.95 
Minted pea puree, tartar sauce 
 
 

LAMB AND MINT SAUSAGES AND MASH    £12.50 
Onion rings, red wine sauce 
 
 

CHICKEN CAESAR SALAD       £12.50 
 
 

THAI GREEN CHICKEN CURRY      £13.75 
Jasmine rice 
 
 

8OZ SIRLON STEAK       £17.50 
Hand-cut chips, mushrooms, tomato 
(£1.50 supplement) 
 
 

HOMEMADE SALMON FISHCAKES     £12.95 
Sauteed spinach, chive butter sauce 
 
 

PASTA CARBONARRA       £11.75 
 
   
  
(V) Suitable for vegetarians 
(GF) Gluten free  

 
Guests staying on a dinner inclusive tariff may choose any dish from our menu, however a 

supplement will be charged where indicated 

 
Some of our range contains nuts and other allergens. As a result, traces of these could be 

found in other products served here. If you have any questions about any of our ingredients, 
please ask a member of staff. 



gHE TERRACE RESTAURANT 

 

 

Desserts 
  
 
 

VANILLA PANNA COTTA (GF)      £  5.75 
Dark chocolate sauce 
 
 

PASSION FRUIT TART       £  5.75 
Passion fruit sorbet 
 
 

TIRAMISU         £  5.75 
 
 

LEMON CRÈME BRULEE       £  5.75 
 
 

STRAWBERRY MERINGUE       £  5.75 
Berry compote 
 
 

TRIO OF NEW FOREST ICE CREAM (GF)    £  5.25 
In a brandy snap basket 
 
 

TRIO OF cHEESE AND BISCUITS      £  6.75 
Celery, grapes and homemade chutney 
(£1.00 supplement) 
 
 

FRESHLY BREWED TEA OR COFFEE     £  2.95 
With mint crisps 
 
 
 
 
 
 

Guests staying on a dinner inclusive tariff may choose any dish from our menu, however a 
supplement will be charged where indicated 

 
Some of our range contains nuts and other allergens. As a result, traces of these could be 

found in other products served here. If you have any questions about any of our ingredients, 
please ask a member of staff. 


