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THE FAIRVIEW RESTAURANT & BAR

p

SUNDAY LUNCH MENU

TO FOLLOW
THE FAIRVIEW SIGNATURE SELECTION

Wood roasted rib of Beef | £26.95
Mimosa | £6.50 Yorkshires, “fairview” gravy and all the trimmings

prosecco & orange juice
Roasted Lamb Rump | £27.50

Elderflower Spritz | £7.95 parmesan mash, sweet Roscoff onions, braised baby gem & pea purées

gin, freshly squeezed lemon juice, sugar syrup, elderflower cordial, soda water, garnished

with mint & lime Aubergine Parmigiano Tortellini | £21.00

slow-cooked tomato fondue, peppery rocket & aged balsamic (v)

Grilled Sea Bass | £26.00
smoked bean cassoulet, roasted king oyster mushroom & wild garlic & sage butter (gf)

TO START
TO FINISH
Oak-Smoked Duck Breast | £12.00
pickled artichokes & white peaches, served over a crisp carrot salad (df,gf) Individual Pavlova | £9.50

elderflower-steeped fruits, soft vanilla cream & a dusting of dried berry sherbet
Portland Crab Fondant | £11.50

vibrant salsa rosso and fresh micro cress (df) The Fairview ‘Chocolate Bar’ | £9.50

dark chocolate ganache, fresh raspberries & delicate macaroons
Seasonal Soup of the Day | £9.00

Chef's daily creation, served with warm bread & salted butter (ve) Caramelised Vanilla Briilée | £9.50

bright lemon shortbread (gf on request)
Wiltshire Ham, Gruyére and Spinach Beignets | £9.00

bright sun-dried tomato & red grape relish Selection of Hampshire cheeses | £9.50
celery, grapes, chutney and biscuits

(v) - Vegetarian | (ve) - Vegan | (gf) - Gluten free | (df) - Dairy free | (n) Contains Nuts
Please inform your server of any dietary requirements

A discretionary 10% service charge may be added to your bill. All gratuities go directly to the staff.

Allour food is prepared in a kitchen where nuts, gluten and other known allergens maybe present. Please note we take caution to prevent cross-contamination, however, any product may contain traces as our
entire menu s produced in the same kitchen. Menu items are including VAT at the current rate. Our dish descriptions do not include all of the ingredients used to make the dish. Therefore, if you have a food
allergy please speak to Management before placing an ordering. Full allergen information is available upon request. Management can advise of all ingredients used.
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