Lysses House Hotel
We are open throughout the festive period
until lunchtime on the 24th December
(excluding Saturday lunch and Sunday dinner)
We know that Christmas at our Richmond Restaurant will be a bit different
this year, but lets make some happy memories to bring 2020 to an end.
Our team will be on hand with excellent food, friendly service
and a big helping of Christmas cheer.

To make your reservations telephone us on
(01329) 822622

This booklet is designed to help you make your choice at leisure.
Please feel free to photocopy any part of it
if you wish to display it on a notice board.
Please contact us if you have any allergies or dietary requirements.
We are able to cater for wheat, dairy and nut free diets,
along with specific allergies to individual food items.
Early bookings are recommended to avoid disappointment.

Indulge yourself in a festive treat,
you deserve it!
Although we are not able to do our fabulous party nights this year,
we will be serving our two or three course lunch and dinner menus.

Lunch
Monday to Friday from 12 noon. Last orders 1.45pm.
Sunday from 12 noon. Last orders 3pm.
(Yes, you’ve read that correctly, we are opening for Sunday lunch this year.
Extra time to get those treats in!)
Dinner
Monday to Saturday from 7pm. Last orders 8.30pm.

Our vegetarian menu is available at both lunch and dinner and can be mixed
with either menu.
Desserts can be found on page 5.
Bookings are essential. Please call us on 01329 822622

Under the current Government restrictions the following rules apply:
Maximum table sizes are for 6 people.
Orders for all food and drink will be taken at your table.
All our lovely customers must vacate the building by 10pm
Face masks must be worn when moving around the hotel.
Don’t worry, if the rules change and your booking cannot go ahead, we will change the
date of your booking or refund any deposits paid if this is not possible.
Please see page 8 for full terms and conditions
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Christmas Lunch Menu 2020
3 courses £25.00 per person
2 courses £20.00 per person
A roasted tomato and red pepper soup served with crispy garlic croutons
Thinly sliced smoked duck breast served on a celeriac and apple coleslaw
Blackberry cured salmon, thinly sliced and served with a cucumber and fennel salad
Ham hock terrine studded with pickled carrots and served
with our own chutney and olive oil toast
Grilled mushroom with spinach, cherry tomatoes and goats cheese, finished with
a beetroot and walnut salsa

Chicken breast marinated with garlic, lemon and thyme, roasted and served with thyme
flavoured roast potatoes and a wild mushroom sauce
Traditional roast turkey with bacon roll, chipolata sausage, chestnut stuffing and rich gravy
served with bread sauce and cranberry sauce
Fillet of sea bass, pan fried and served with noodles with ginger, spring onions and red peppers,
finished with a cream and white wine dill sauce
£3.50 supplement
Rump of lamb roasted until pink served with a spring onion mashed potato,
minted pea purée and roasted cherry tomatoes, finished with a red wine sauce
Fillet of salmon, pan fried and served with mange tout, shallots, mushrooms and crushed new
potatoes, finished with a chive and white wine sauce
Served with a selection of freshly cooked vegetables

A selection of desserts
(see page 5)

Coffee and mince pies
If you have any allergies or special dietary requirements,
please speak to a member of staff before placing your order.
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Festive Afternoon Tea
Join us in the comfort of our lounge for a
Christmas treat from 3.30pm – 6pm
Throughout December until 24th December 2020
£18.50 per head
A selection of sandwiches:
Turkey and cranberry sauce
Ham and mustard
Egg and cress
Traditional scones served with clotted cream and preserves
A selection of miniature cakes
Deep filled mince pie
Freshly brewed coffee and a selection of teas
Christmas cracker
Booking is essential with at least 24 hours prior notice.
£10 per person deposit required.
Balance of payment can be made prior to or on the day.
Telephone or email us for availability.
Complete the booking form at the end of the brochure and
return with your deposit.
Late bookings can be processed over the telephone.
Please see page 8 for terms and conditions.
If you have any allergies or special dietary requirements,
please speak to a member of staff.
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Christmas Dinner Menu 2020
3 courses £33.00 per person
2 courses £30.00 per person

Monday to Saturday from 7pm.
Last orders 8.30pm.

A roasted tomato and red pepper soup served with crispy garlic croutons
Thinly sliced smoked duck breast served on a celeriac and apple coleslaw
Blackberry cured salmon, thinly sliced and served with a cucumber and fennel salad
Ham hock terrine studded with pickled carrots and served
with our own chutney and olive oil toast
Grilled mushroom with spinach, cherry tomatoes and goats cheese, finished with
a beetroot and walnut salsa

Chicken breast marinated with garlic, lemon and thyme, roasted and served with
thyme flavoured roast potatoes and a wild mushroom sauce
Traditional roast turkey with bacon roll, chipolata sausage, chestnut stuffing
and rich gravy served with bread sauce and cranberry sauce
Fillet of sea bass, pan fried, and served with noodles with ginger, spring onions
and red peppers, finished with a cream and white wine dill sauce
Rump of lamb roasted until pink served with a spring onion mashed potato,
minted pea purée and roasted cherry tomatoes, finished with a red wine sauce
Fillet of salmon, pan fried and served with mange tout, shallots, mushrooms and
crushed new potatoes finished with a chive and white wine sauce
Served with a selection of freshly cooked vegetables

A selection of desserts
(see page 5)

Coffee and mince pies
If you have any allergies or special dietary requirements,
please speak to a member of staff before placing your order.
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Christmas Dessert Menu 2020
A chocolate Marquise with layers of chocolate sponge and a rich dark chocolate mousse
served with a coffee sauce and honeycomb crunch
A redcurrant cheesecake served with a meringue crumb, vanilla and raspberry sauce
Christmas pudding served with a rum butter and brandy sauce
A peach and Archers flavoured creme brûlée topped with a brown sugar crust and
served with a crisp shortbread biscuit
£2.00 Supplement
A selection of cheese and biscuits

Coffee and mince pie
If you have any allergies or special dietary requirements,
please speak to a member of staff before placing your order.

Wine and Drinks Special Offers
3 bottles of house white, red or rose wine

£55.00

2 bottles of Prosecco

£45.00

Christmas Cocktails
Bakewell Fizz or Winter Punch
£7.75 each or 2 for £13.50 (alcoholic)
Christmas Fizz
£5.50 each or 2 for £9.00 (non alcoholic)
If you would like to pre order any wines or drinks or find out more information about our
Christmas Cocktails please ask our reception team.
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Vegetarian Menu 2020
Buffalo mozzarella served with a sun dried tomato, olive
and micro herb salad
Grilled mushroom with spinach and cherry tomatoes topped with goats cheese
and finished with a beetroot and walnut salsa

The classic nut roast set on a bed of curly kale served with roast potatoes
and a tomato and basil sauce
A brussel sprout, mushroom and sage risotto topped with Parmesan
cheese and parsnip ribbons

Served with a selection of fresh vegetables
If you have any allergies or special dietary requirements,
please speak to a member of staff before placing your order.

Gift Vouchers
Are you stuck for the perfect
Christmas present?
We sell afternoon tea vouchers
(£35.00 for 2 people)
and gift vouchers,
available in denominations
of £5, £10 and £20

Please ask reception for further details
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New Years Eve 2020
£60.00 per person
A confit of duck croquette, deep fried and served with a crispy
cucumber salad dressed with a plum flavoured vinaigrette
or
Fillet of salmon marinated with pomegranate and elderflower sauce, cooked sous vide style and
served with a beetroot and baby herb salad

A tangy lime sorbet

Thinly sliced calves liver cooked until pink served with a celeriac puree, sauteed potatoes, roasted
cherry tomatoes and buttered curly kale finished with a port wine sauce
or
A prime fillet steak cooked until medium served with Dauphinoise potatoes, roasted fine beans and
carrot sticks, creamy savoy cabbage finished with a basil scented sauce

A Turkish delight flavoured cheesecake served with a meringue crumb
and a dark chocolate and vanilla sauce
or
A mincemeat and custard tart served with a honeycomb ice cream

A selection of cheese and biscuits

Coffee and petit fours
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Information and Conditions of Booking
The maximum table size is for 6 people. This includes any children attending.
How to Book
• Decide on a date and telephone us for availability. If the date you require is free we will
provisionally book your table.
• Complete the booking form on the inside back page and return it to us, along with the deposit
of £10 per person as soon as possible.
• Bookings will only be treated as confirmed when the deposit and the booking form have been
received.
• When the deposits have been received, We will confirm to you in writing and include a form to
complete your menu choices. You do not need to do this for 6 people, however, if you wish to
choose on the day please be prepared for a slightly longer service.
Additions
Small additions to numbers, subject to the rule of 6, may be possible at the discretion of the
Restaurant Manager at least 24 hours in advance. Please remember to pay the additional deposit.
Cancellation
If you need to cancel your booking for any reason, wether it’s just one person or the whole party,
as long as you cancel by 6pm the day before your booking, we will refund your deposit in full.
Alternatively you are welcome to rebook for a future date and we will transfer the deposit to your
new date.
Unfortunately any changes made after this time, no refund or date change will be possible.
Your booking is subject to the Government guidelines and may change. If this is the case, we will
contact you. If due to circumstances beyond our control, we become unavailable, a future date or
a full refund of deposit will be given.
Other stuff
Any damage caused to the hotel, fixtures and fittings caused by a member of your party is the
responsibility of the party organiser. There will be a charge to remedy such damage.
Any behaviour which our staff deems to be disruptive to other parties or that doesn’t adhere to
current government guidelines may result in members of your party being asked to leave the premises.
Lysses House cannot accept responsibility for loss or damage to customers’ property unless the
loss or damage can be proved to have been caused by the negligence, wilful act or default of
management or its employees.
Our privacy policy is available on our website and sets out the terms by which we process any
personal data we collect from you, or that you provide to us.
Cloakrooms are not currently in use and notices to that effect are in clear view.
The balance of payment is due at the end of your meal. All prices quoted are inclusive of VAT at the
current rate.
Service is discretionary.
Please ensure all members of your party are aware of the terms and conditions.
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Lysses House Hotel
Christmas Booking Form
Organisation:
Organiser:
Address:
Postcode:
Email address:
Telephone number:
Date required:
Lunch

Afternoon Tea

Dinner

Time required
Number of people:
Deposit enclosed
(£10 per head)
Deposit to follow:
I agree and understand the terms and conditions as laid out in this brochure .
Signed:

Dated:

Please return the completed booking form to the hotel as soon as possible.
To avoid disappointment please make your booking early.
Lysses House Hotel
51 High Street
Fareham, PO16 7BQ
Tel: 01329 822622
Email: lysses@lysses.co.uk

Lysses House Hotel
Ideally situated in the centre of historic Hampshire,
there are many places of interest to visit, all within
easy reach of Lysses House Hotel.

Where we are………..
Lysses House is easily accessible from the M27 (junction 11)
south coast motorway.
Take the left lane down to the roundabout.
Take the third exit into East Street and follow the road round to the
right into the High Street.
We are situated at the top of the High Street
on the right hand side at the road junction.
Free car parking is situated through the archway to the rear of the building.
The nearest train station is Fareham (1 mile).
Lysses House Hotel
1 High Street, Fareham, Hampshire PO16 7BQ
Tel: (01329) 822622 Fax: (01329) 822762
Email: lysses@lysses.co.uk
Web site: http://www.lysses.co.uk

