
BAR SNACKS

PROPER PLATED ROASTS
Don’t fancy a roast

Starters
Bombay Spiced Hummus (v)
Crudités

5.75

Porchetta
Sage & fennel rolled pork belly

21.50 Ale Battered Fish & Chips
Fat-cut chips, mushy peas, tartare sauce
Add chip shop curry sauce - 2.00

17.50

Perfect to start or share

Chef’s Soup of the Day
Please ask your server for details, crusty bread

7.75

EXTRAS

Marinated Olives (v) 5.00

Half Roasted Chicken 21.50

Dry Aged Hampshire Beef 24.50

Nut Roast (vgo) 18.75

Chickpea Chips (v)
Lemon & herb dip

5.75 Crispy Salt & Pepper Squid
Yuzu mayo

8.75

Bang Bang Cauliflower (vg)
Texan corn salsa

8.50

Isle of Wight Caprese Salad (v)
Whipped mozzarella, smoked tomato balsamic, basil

9.50

Duo of Tacos
Birria beef & queso or Crispy duck & hoisin

9.50

Tater Tots (v)
Choose from; Truffle & Parmesan or Pesto & Parmesan

6.50

Halloumi Fries (v)
Hot honey

7.50

(V)  =  Vegetarian  /  (vg)  =  Vegan  /  (vgo)  =  Vegan Optional

Nearly everything on our menu can be made Gluten-free upon request,
please ask your server if you require this

Served with Yorkshire pudding, braised red cabbage, roasted carrots, parsnip
purée green veg medley roasties, sage & onion stuffing, proper gravy

Cauliflower Cheese 5.50

Pigs In Blankets 5.50

Yorkshire Pudding 2.00

Sage, Onion & Cranberry Stuffing (v) 4.00

SHARING BOARDS

All Three Meats
Porchetta, roasted chicken, dry aged Hampshire beef

55.00

Ultimate Sharing Board
Porchetta, roasted chicken & dry aged Hampshire beef, slow-cooked
brisket stuffed yorkies, crispy chicken skin, pork crackling puffs

59.00

(For two)

SUNDAY MENU

SWEET TOOTH
Classic Italian Tiramisu (v)
Coffee liqueur, cream

8.50

Warm Brownie (v)
Chocolate sauce, chocolate soil, New Forest vanilla ice cream

8.25

Poached Pear (v)(vgo)
New Forest ice cream

8.50

Crumble of the Day (v)(vgo)
Please ask your server for details

8.50

Cheese Board (v)
Selection of English cheese, iced grapes, biscuits, red onion chutney

12.50

New Forest Ice Creams (v) & Sorbets (vg)
Please ask your server for details

6.00 / 7.50

Sticky Toffee Pudding (v)
Toffee sauce, New Forest salted caramel ice cream

8.50

Lemon Posset (v)
Summer berries

8.50

Everything you get with a ‘Proper Plated Roasts’ plus complimentary
cauliflower cheese and unlimited roasties & proper gravy

Prime Cut Burger
Chuck & short rib steak, slow-cooked beer-braised onions, beer butter,
cheddar, ‘slaw, thin-cut fries

19.25

Halloumi Burger (v)
Hot honey, ‘slaw, lettuce, thin-cut fries
Add bacon - 2.50

17.50

Bang Bang Burger (vgo)
Crispy chicken breast or Cauliflower; spicy peanut sauce,
‘slaw, house pickles, thin-cut fries

17.50
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