
|  B A RT L E Y  LO D G E   |

(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

If you are concerned about any food allergies or dietary requirements please speak to a member of the team
who would be happy to assist. Please note a discretionary optional 10% service charge will be added to your final bill.

TASTING MENU
O N  A R R I VA L
Selection of Warm Breads And Marinated Olives, served with flavoured butter (GFO,VEO) 

A MU S E  B O U C H E 
Chef’s Seasonal Amuse-Bouche

S TA RT E R 
Slow Cooked Pork Belly, black pudding crumb, apple puree, pork popcorn, red wine glaze (GF) 
or
Smoked Salmon Roulade, pickled fennel, rocket, keta caviar, lemon mayo (GF)  

PATAT E  C L E A N S E R  
Lemon Sorbet, with an Elderflower Syrup  

M A I N  C O U R S E 
Confit Duck Croquet and Leg Lollipop, pickled baby beetroot, baby carrots, tender stem broccoli, 
fondant potato, orange glaze 
or
Grilled Aubergine, filled with ratatouille, vegan mozzarella, spinach served with sautéed new potatoes 
and a tomato and basil sauce (GF)
or
Pan Fried Sea Bass and Lobster Tail, clam rissoto, lobster bisque sauce (GF)

D E S S E RT
Chocolate Brioche Spiced Bread and Butter Pudding, cinnamon crème anglaise  
or
Red Velvet Cheesecake, raspberry coulis, champagne sorbert 

A F T E R S
Selection of New Forest Cheeses, biscuits, grapes, chutney (V, GFO)  - £10 supplement

T O  F I N I S H
Coffee and Petit Fours - £6 supplement


