
SEP 2026

DESSERTS

Christmas pudding with brandy sauce & redcurrants (v)
Chocolate & praline parfait served with homemade hazelnut brittle & coffee

mousse (v)
Cheeseboard served with quince jelly (v/gfo)

Pecan pie served with vegan salted caramel ice cream (v/vg)
Poached pear in a sweet spiced red wine & walnut syrup (v/vg)  

mains

12 hour braised beef served with horseradish mash & roasted vegetables & veal jus  
Herb & butter roasted turkey served with goose fat roast potatoes, stuffing, pigs in blankets,
roasted honey glazed carrots & parsnips, smoked pancetta brussel sprouts & chefs best gravy

Vegan shepherds pie served with glazed roasted root vegetables (v/vg)
Oven baked seabass served on italian Nduja bean stew with salad & garlic bread

The Stag at Lyndhurst , 69 High Street , SO43 7BE Tel: 02380 282 999 

If you have any dietary concerns or allergies, please speak to one of our team, who will be more than happy to assist. 

V - Vegetarian; VG - Vegan; GF - Gluten free; GFO - Gluten free option available; VGO - Vegetarian option available; DF - Dairy free

stag christmas menu 
3 Courses £37                   2 courses £33

available Monday to saturday - prebooking REQUIRED

there will be a discretionary 12.5% service charge added to any tABLEs of 6 and over.

After dinner tea or FILTER coffee with a mini mince pie

Starters 

Smoked duck breast terrine served with crostini & morello cherry sauce
Butternut squash, sweet potato & chestnut soup served with bread & butter (v/vg)
Smoked salmon roulade with chive creme fraiche served with rocket caper salad

Blue cheese, pear & walnut tart served on a bed of seasonal salad (v)
Parma ham rolls, brie & fig puree served with rocket & chestnuts
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