KNOLLE HOWSE

SUNDAY LUNCH MENU
Subject to availability

STARTERS £9.50

Smoked salmon (GF, DF*)
With crostini, lemon, capers & cornichons
Duck & orange pate (GF)
With grissini breadsticks & apricot & ginger chutney
Classic prawn cocktail (DF, GF)
With sea salt cured cucumber & Marie Rose dressing
Lemon & herb houmous (VG, DF)
With warm pitta bread & kalamata olives
Soup of the day (GF*, VG)
Cream of cauliflower soup with crispy onions

MAIN COURSE £19.95

Traditional roast beef & Yorkshire pudding (DF, GF*)
Roasted potatoes, carrots, parsnips, braised red cabbage, & proper meat gravy
Slow roasted belly of pork (DF, GF)
Stuffing, apple sauce, roasted potatoes, carrots, parsnips, braised red cabbage & proper meat gravy
Thyme roasted chicken breast (DF, GF)
Stuffing, roasted potatoes, carrots, parsnips, braised red cabbage & proper meat gravy
Wild mushroom & tomato nut roast (PB, VG, GF)
Roasted potatoes, carrots, parsnips, braised red cabbage & vegan gravy
Oven roasted salmon fillet (DF*, GF)
With creamy crushed potatoes & seasonal greens

SIDES £5

Greens of the day (GF, DF*)
Sea salted chips (DF)
Buttery new potatoes (DF*, GF)

Food prepared on these premises may contain allergens. Please ask a member of staff before ordering.
A 10% discretionary gratuity will be added to your bill
100% of gratuities are shared amongst the entire team throughout the hotel



DESSERT

Selection of New Forest ice creams or sorbets (GF, DF*) £2.50 per scoop
Please ask a member of staff for flavour options
Baked chocolate & orange cheesecake £9
Blood orange sorbet
Blackcurrant Bakewell £9
New Forest vanilla bean ice cream
Sticky toffee pudding (GF*) £9
Toffee sauce, rum & raisin ice cream
Classic creme briilée (GF*) £9
Shortbread
Dorset cheese (choice of Coastal cheddar or Dorset smoked red) (GF*) £9
Crackers, onion chutney, frozen grapes

DESSERT APERITIF

Moscato d’Asti, Italy (100ml glass) £8.50
Tokaji Katinka, Hungary (100ml glass) £14.50
Finest Reserve Ruby Port Quinta do Crasto (50ml glass) £6
Fine White Port Graham’s (50ml glass) £6.85

LIQUEUR COFFEE £9.50

Fresh coffee with your favourite liqueur, topped with cream

HOT DRINKS SELECTION
(Decaffeinated option available)
Americano £3.65  Hot Chocolate £3.50

Tea £3.25  Cappuccino £3.65
Latte £3.65 Mocha £3.65  Flat White £3.65
Espresso (single or double) £3.65/£4.05

DF — Dairy free
DF* - Dairy free upon request
GF — Gluten free
GF* - Gluten free upon request
VG - Vegetarian
PB — Plant Based

Food prepared on these premises may contain allergens. Please ask a member of staff before ordering.
A 10% discretionary gratuity will be added to your bill
100% of gratuities are shared amongst the entire team throughout the hotel



