
2023
Adult £89.99 Child £49.99

Amuse Bouche 

Devil pigs on horseback 

Starters

Prawn & crayfish cocktail, baby gem, cherry tomatoes, 
avocado and maryrose sauce (GF on request)

Pan fried scallops & black pudding
 with crisp pancetta & pea puree

Warm salad of wood pigeon 
served with quails egg, smoked bacon & balsamic 

caramel (GF)

Curried parsnip and apple soup 
with a parsnip bhaji (GF V VG) 

Beetroot & feta arancini 
with a spice sun blushed tomato & basil 

compote (GF V VG)
  



The Main Event

Traditional roast turkey 
with goose fat roasted

 potatoes, pigs in blankets, roasted parsnips, 
glazed carrots, brussel sprouts with pancetta, 
stuffing & homemade gravy (GF upon request)  

28 day aged beef fillet 
served with vine tomatoes, 

green beans, horseradish rosti,  garlic &
 peppercorn butter (GF)

Oven baked whole sole
 accompanied by crab & shrimp

 beurre blanc, herb roasted new potatoes & 
tender stem brocolli (GF)

 

Wild mushroom & artichoke strudel 
with roast potatoes,

 green beans, roasted parsnips & madeira sauce
(VG V) 

Sorbet 

 Pink Champagne sorbet with bellini syrup



Desserts

Trusty homemade Christmas pudding

 with brandy sauce (GF)

Vegan Gingerbread sticky toffee pudding 

with toffee sauce and 

salted caramel ice cream (GF VG V)

 dark chocolate tart, candid orange peel with a blood

orange sorbet 

New Forest cheeseboard 

Blue vinny, tunworth, rosary ash goats cheese, barbers

cheddar, chutney, quince jelly, black grapes and biscuits

(GF upon request) 

 

www.thetrustyservant.co.uk

02380812137 

A discretionary optional 10% service charge will be 

added to your bill 

GF- Gluten free  V- Vegetarian VG- Vegan 


