
SEASONAL MIDWEEK 
SET MENU

Two Courses 20.90pp  /  Three Courses 26.90pp 
Add a bottle of Forest Park Signature Red or White Wine 20

Served lunchtimes, Monday to Friday

  STARTERS  

Soup of the Day
White or granary sourdough, creamy Dorset butter 

VE & GF ON REQUEST  

ASK FOR ALLERGENS & CALORIES

Chicken Liver Parfait
Mulled apple & brandy pâte de fruit, 

onion marmalade, brioche  G, S, E, D, SD  439 Kcal

Prawns & Cold
Smoked Chalk Stream Trout
Marie Rose sauce, lemon, melba toast  

G, C, F, E, D, CE, SD  252 Kcal

Smoked Beetroot Carpaccio
Walnut praline, olive soil, vegan cheese  

VE  G, N, SD  474 Kcal

  MAIN COURSES  

Chickpea, Butternut Squash,
Coconut & Cashew Nut Curry
Steamed rice, flat bread, mango chutney  

VE  G, N, D, SD  673 Kcal

Forest Park Gourmet Prime Mince Steak Burger
Tomato, onion marmalade, crispy onions, gherkin 

Forest Park burger sauce, chunky chips  G, F, E, MU, SD  736 Kcal 

Add grilled cheese  2  D, E  122 Kcal   
or grilled smoked bacon  2  128 Kcal

Forest Park Ale Battered 
Haddock & Chunky Chips

Homemade tartare sauce, garden peas  
G, F, E, MU, SD  1391 Kcal

Supreme of Free-Range Chicken
Black garlic, Asian style greens, 

butternut squash fondant, 
New Forest wild mushrooms, spiced coriander 

G, C, F, S, D, CE  740 Kcal

  DESSERTS  

Chocolate & Hazelnut Delice
Praline, berries, orange sorbet  

GF  N, S, E, D, SD  870 Kcal

Fruits of the Forest Pavlova
Chantilly cream, fresh berries, passion fruit curd  

GF  E, D, SD  438 Kcal

Pear Sticky To�ee Pudding
Butterscotch sauce, mocha ice cream  VE  G, S  953 Kcal

Locally-Made Giggi’s Ice Cream & Sorbet
Choose selection of two scoops  G, S, E, D  292 Kcal

Ice creams: vanilla, salted caramel, black cherry, 
rum & raisin, chocolate, bano�ee pie 

Sorbets: mango, fruits of the forest, orange



‘‘One cann� th�k well, l�e well, 
sl�p well, if �e h� n� d�ed well.‘‘

Virginia Woolf

Cameron and his kitchen team love what they do. Our food is cooked freshly to order. 

We take great pride in sourcing close to home but venturing further afield across the 

country to utilise produce which is season’s best. Some of our dishes can be made with 

no added gluten, please ask a member of our team who will be able to advise you.

V: Vegetarian  VE: Vegan  GF: Gluten-Free. Adults need around 2000 Kcal a day. If you have a food allergy, 

intolerance or sensitivity, please speak to your server before ordering your meal. Please be aware our kitchens contain 

allergens of all kinds so we therefore cannot guarantee that any one dish can be free of all traces of any allergen. 

C: Crustaceans / CE: Celery / D: Dairy / E: Eggs / F: Fish / P: Peanuts / G: Gluten / L: Lupin / N: Nuts  

MO: Molluscs / MU: Mustard / S: Soya / SD: Sulphur dioxide / SE: Sesame seeds

We add a discretionary 10% service charge on all our food and beverage items. 100% of all gratuities 

go directly to our team members. Please let your server know if you wish to remove this element.

www.forestpark-hotel.co.uk


