THE PLOUGH INN

SPARSHOLT WINCHESTER

FESTIVE MENU

Starters

ﬁ * French onion soup served with cheese crostini (V/GF*) * ZE

Duck liver pate with tomato chutney, dressed leaves & melba toast (GF*)

* *
ﬁ * Roasted butternut squash, red onion & sage risotto topped with rocket (VG) * ﬁ
* " Tomato, spinach & brie shortcrust tart with dressed leaves, toasted ’ *

. . ¢ . . * )
N . pine nuts & cranberry jam (V) . $
X * . . . . x x
Smoked salmon fishcake(s) with parsley sauce
* * * *
Z:E * Mains * é:E
> ° * * ° <

. . . . . ¢
i . Festive turkey, sliced turkey breast, cranberry sausage stuffing, roast . l
* *

‘potatoes, pigs in blankets, seasonal vegetables, Yorkshire pudding & gravy (GF*)*

* *
.Qbe of beef, overnight slow cooked beef with carrots & mushrooms served with horsera

. mash, seasonal vegetables, Yorkshire pudding with red wine & redcurrant jus (GF¥*) ’ N
¢ R * L

. ) :Mushroom, chestnut & butternut squash filo pie with roast potatoes, seasonall . .

vegetables & spiced tomato sauce (VG/GF)

. Baked cod fillet wrapped in smoked streaky bacon with dauphinoise potato®s,
* seasonal vegetables, tomato & basil sauce (GF) *
ZE * *
Rine nut & chestnut nut roast, roast potatoes, carrot & swede mash, sage & onion
*stuffing, seasonal vegetables with gravy & Yorkshire pudding (V/VG*/GF*)-

* ° . x
* . . *
L Desserts o
* *
. . . Ginger bread cheesecake with caramel sauce (V) . . c o,
> * * * * L
N : * Christmas pudding creme brulee with ginger shortbread (V/GF*) ‘ y

Baked alaska hot cherry compote (V)

Lemon tart with cranberry sorbet & coulis (VG/GF)



X6

THE PLOUGH INN

SPARSHOLT WINCHESTER

FESTIVE MENU 2026
TerCs

> * * ¢
> . . . £
N Vi
. . We require a deposit of £10 per person, in order to secure your booking. . .t
* * *
ﬁ The group organizer is kindly requested to pay the deposit in full with one credit card. ﬁ .
* x
)i : - . Deposits can be paid by credit or debit card at The Plough or over the phone. , ) ‘ 2
* . . *

ﬁ ) Pre-orders will be required no later than 7 days prior to an event for tables of 5 or over. . ﬁ

. +  If you have a food allergy or intolerance, please let us know before placing the order., C .
* *

¢ . * o . * . !
Cancellations and/or menu changes can be made up to 72 hours before the booking.
* . . x

* e reserve right to charge in full for any cancellations or changes made after the 72 hours: *
* x

ZE Some dishes may be changed or modified if our suppliers let us down. :
* x

" * A discretionary 12.5% service charge will be added. * . ox

* *
ZE * THE PLOUGH INN ¥ ﬁ

Woodman Lane

i o Sparsholt . * 2
Winchester B
F SO021 2NW .,

phone: 01962 776353
email: pub@ploughinnsparsholt.co.uk
i

www.ploughinnsparsholt.co.uk A
> - .,\\‘
}”T< ey 'R



	Festive Menu
	Starters
	Mains
	Festive turkey, sliced turkey breast, cranberry sausage stuffing, roast
	potatoes, pigs in blankets, seasonal vegetables, Yorkshire pudding & gravy (GF*)

	Desserts
	2-course £32 / 3-course £38
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