The Amberwood

154 Ringwood Road, walkforo, Christchurch
Tel: 01425 272627
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Christmas Day 2026 o

6 COURSE MEAL £90.00

APPETISER
Bread Rolls, Ofives & fDipsfor the table

15t COURSE
White Winter Root Vegemﬁ[és & Ma}:ﬁz Soup, warm crusty bread, roasted nuts. (v)
garﬁ’c-‘f yme-?arsﬁay- ﬂ-(oney g(azec( Baked Camembert, rocket leaves, cﬁe’ﬂy tomatoes &’cmnﬁe’ﬂy sauce. (v)
Atlantic Prawns, Smoked Salmon& Avocado Stack Cocktail, shredded gem lettuce, diced cucumber, tomato & red
onion, lemon, sourdbugﬁ bread
Duck & mend'y Pate with caramelized onion marmalade, toasted Brioche & salad leaves.

PALATE CLEANSER
‘Mango & Passion Fruit Sorbet, ﬁoneyd'ew melon, mgpﬁer’ry coulis

MAIN EVENT
Traditional Hand Carved Roast Breast of T1 m'éey with pigs in blankets, sage & onion sruﬁng, ﬁoney-g[azed’ root
vegemﬁlés, sprouts, roast potatoes, cmnﬁe’ﬂy sauce & red wine gravy
Golden-skinned ﬁf[ét of Seaﬁass-}mn roasted, gm‘fic King Prawns, sauteed tﬁyme Eaﬁy potatoes, tender seasonal greens
& ﬁ’nisﬁec( with a si[ﬁy (emon beurre blanc sauce.

Butternut Squasﬁ, Lentil & Cumin Wefﬁ’ngron , with creamy carrot puree, broccolini, toasted hazelnuts, fresﬁ herbs &

a rich glbssy gravy. W)
Braised Prime Blade of ‘.’Beef: slow-cooked until meﬁ’ing(y tender, vefvety Wuﬁ%  potato puree , roasted root vegetaﬁl’es,
wild mushrooms, }mrsnips cri.gps, Eaﬁy onions & rich red wine fus.

DESSERTS
Traditional Christmas }Jud'd'ing, Emnd."y custard, fmits qf the forest compote.
Se’rious[y SticEy TC qﬂ%e Q’ud'di’ng, rich butterscotch sauce & Salted Caramel Ice cream.
White Chocolate & "Ragpﬁer’ry Cheesecake, Vanilla yod' Ice cream, ﬁ'esﬁ msyﬁerries.

Black _forest Chocolate Mess with Morello cﬁerry compote, amaretto infusec( wﬁiﬁped’ cream, fBefgian chocolate sauce,
Stmwﬁe’ﬂy ice cream,

TO FINISH...
Warm mince }n’e & Cqﬁ%e or Tea




