
Christmas Menu 2026
Treat yourself to a delicious Spanish feast this December

Tapas selections also available - minimum £26.50 per person

Starters
Roasted Sweet Potato & Carrot Soup (GF/V) 

Smooth root vegetable soup topped with crème fraîche, served with toasted sourdough

Dill-Cured Salmon Gravadlax (GF) 
Accompanied by a sharp horseradish-mustard dressing, crisp radishes, and watercress

Pressed Ham Hock Terrine 
Served with pickles, piccalilli, and warm crusty bread

Roasted Beetroot Carpaccio (GF) 
Thinly sliced oven-roasted beets, crumbled feta cheese, toasted pine nuts, pomegranate seeds, 

and balsamic dressing

Mains
Traditional Roast Turkey (GFA) 

Served with all the traditional trimmings and homemade gravy

Braised Lamb Shank (GF) 
Slow-cooked in a rich red wine sauce on a bed of creamy mash, served with tenderstem 

broccoli and caramelized carrots

Roasted Aubergine & Pisto Manchego (GF) 
Roasted aubergine boat filled with Spanish-style ratatouille, baked with rich manchego 

cheese (V/VG option available) 

Pan-Seared Trout Fillet (GF) 
Served with a velvety cauliflower & parsnip puree and charred asparagus

Desserts
Traditional Christmas Pudding 

Served with a rich, classic brandy sauce

Honeycomb Cheesecake 
Accompanied perfectly by a sharp and vibrant raspberry coulis

Selection of New Forest Ice Creams & Sorbets
A refreshing choice of local artisanal seasonal flavors

£10 deposit per person required in advance. Only available by pre-order.

Sunday to Thursday

£34.50
Friday and Saturday

£37.50

Two Courses

Sunday to Thursday

£40.50
Friday and Saturday

£43.50

Three Courses

Celery Gluten Crustaceans Eggs Fish Lupin Milk Molluscs Mustard Nuts Peanuts Sesame 
seed

Soya Sulphites



We kindly request that your pre-order is completed and  
returned to us no later than 72 hours before your reservation date.

If you would like to pre-order a tapas selection, please speak  
to a member of our team on 023 8022 3456.

Once completed, please save and email this form to laregata94@gmail.com

We look forward to celebrating the festive season with you.
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