
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; DF - Dairy free

Extra Bits £5 each  
Parmesan truffle fries (V, GF)     Seasonal vegetables (VG, GF )    Thick cut chips    (VG, GF)

Onion rings (VG)    Rocket & parmesan (V)     Mac & cheese (V) 

BAR SNACKS 
Homemade vegetable pakora - mango chutney - £6 (GF, VG)

Mini pigs in blankets  - cranberry dip - £6 
Breaded brie triangles - tomato and onion chutney - £6 (V)

Starters 
Classic prawn cocktail - iceberg lettuce - rich marie rose sauce - £12 

Goats cheese and honey parfait - crisp bread - beetroot chutney - £9 (V)
Mini duck spring rolls - Asian salad - hoisin sauce  - £9  (DF)

Jerusalem artichoke soup - parmesan and truffle cream - £8 (V, GF)
Whole baked camembert served with cranberry sauce , crackers, bread and pickles - £13 (V)

Sharing board 
A selection of seasonal nibbles from the menu suitable for 2 people to share as a main meal or 4 people to

share as a party selection - £25 

Mains
Guest ale haddock and chips - peas - tartare sauce - £18 

Confit duck leg - dauphinoise potatoes - braised red cabbage  - 
 orange and cardamom gravy - £17 (GF)

Pie of the day - £17 
Pan roast fillet of bream - cauliflower purée - golden raisin and 

curry dressing - vegetable pakora - £17 (GF)
8oz ribeye steak - confit tomatoes - rocket salad - thick cut chips - £24 (GF, DF)

Add Peppercorn sauce (GF) For £4
Classic roast turkey - traditional accompaniments - turkey gravy - £18 

Chestnut and puy lentil wellington - braised red cabbage - parsnip purée - 
vegetarian gravy  - £16 (V)

6oz aged brisket burger - tomato - lettuce - ketchup - American mustard  - £15 (DF)
Add bacon £1.50 / Monterey Jack cheese £1.50

Dessert 
Cinnamon spiced panna cotta - mulled wine poached plums - crumble topping - £8 

Waffle of the week served with 2 scoops of ice cream - £8 / (V)
Black forest fondant - sour cherry molasses - black cherry ice cream - whipped cream - £9  (last order 8.45

pm ) (GF / V)
Selection of ice creams served with a wafer - £5 for 2 scoops £7 for 3 scoops (GFO, V)

Dessert sharing platter 
Why not order  a selection of desserts from the current menu if you’re struggling to choose just one - £20

Cheese board  -  A selection of local cheeses served with chutney and biscuits - £12 (GFO, V)
Why not try one of our finest ports with your cheese


