
Forest Boards
Great for sharing as a starter or for one person as a main course

|   F O R E S T  LO D G E   |

Printed 
on 100% 
recycled 
paper.

(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 will 
be happy to assist.  Please note a discretionary optional 10% service charge will be added to your final bill. 

S TA RT E R S

Dorset “The Real Cure” charcuterie  board, fennel & white pepper salami, Hartgrove 
Coppa, pink peppercorn & cider salami, wild venison pepperoni and Dorset chorizo, olives, 
cornichons, baby onions, Sourdough, Hampshire cold-press rapeseed 

Regional cheese board, a selection of cheeses from the South of England supplemented with 
our favourites from further afield. Barbers vintage cheddar, Shropshire blue, Chevre goats’ 
cheese, Cornish brie, Italian truffle gouda, celery, grapes, quince jelly, crackers  (V, GFO)

Vegetable antipasti board, Hummus, tzatziki, harlequin olives, roasted red peppers, 
marinated artichoke, flat breads, falafel (V, GFO)

S I D E S

Sourdough bread, Hampshire cold-press oil, balsamic (VE)

Potato wedges, simply roasted and lightly spiced (VE)

Salad bowl, rocket, cherry tomato, balsamic glaze (VE, GFO)

S O M E T H I N G  S W E E T

Dark chocolate brownie, chocolate shavings, vanilla ice cream (V, GFO)

Sticky toffee pudding, salted caramel sauce, vanilla ice cream (V)

Cheesecake, ask our staff for todays delicious flavour 

3 scoops of New Forest ice cream or sorbet, vanilla, chocolate, strawberry, salted caramel,
mango, raspberry, lemon, blood orange (V, GFO) 
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|   N E W  F O R E S T  C O L L E C T I O N   |


