DINNER

WHILST YOU WAIT

Warm breads, aged balsamic & extra virgin olive oil (VE, GFO) 5
Marinated Mixed olives (VE, GF) 5
STARTERS
Soup of the day, served with a bread roll (VEO, GF) /
Home-made fishcakes, served with Tartar sauce (GF) 85
Ham hock terrine, pickled vegetables, ciabatta croutes (GFO)
Wild mushroom en crout (GFO)
Heritage tomato salad, sliced burrata and basil pesto (GF)
FROM THE GRILL
Cajun chicken burger, cheddar cheese, gem lettuce, tomato, sweet chilli mayo, fries (GFO) 18
80z beef burger, cheese, gem lettuce, tomato, pickle, tomato relish, fries (GFO) 18
100z sirloin steak, watercress salad, grilled tomato, flat mushroom, chunky chips (GF) 24
Add steak sauce: bearnaise, peppercorn or red winejus £2 each

Veggie burger, gem lettuce, tomato, pickle, fries (GFO, VEO) 17
MAINS AND FAVOURITES
Pan fried salmon fillet, crushed herb potato, samphire, sauce vierge (GF) 23
Grilled chicken breast, fondant potato, seasonal vegetables, red wine Jus (GF) 22
Ceaser salad, lettuce, shaved parmesan, croutons, ceaser dressing (GFO) 9

Add chicken breast £5, smoked salmon £7
Beer battered haddock & chips, tartare sauce, lemon, mint crushed peas (GF) 19
Butternut risotto, crispy leeks, parmesan shavings (VEO) (GF) 16
Spinach and ricotta tortellini, tomato and basil sauce 15

LIGHTER OPTIONS

SIDES Served on white, brown or gluten free bread, with crisps and salad
Koffman chips 5 Add fries for £3
Koffman fries 4 SANDWICHES

) ) Coronation chicken 8
Onion rings (GF) 4 Smoked salmon and cream cheese 85
Side salad 4 Ham and mustard 75
Seasonal vegetables 5 Egg mayonnaise 75
Sautéed new potatoes 4 CIABATTAS Add chicken £4 g

Bacon, brie and cranberry
: Bacon, lettuce and tomato 7 :

AFTERS e
Coconut panna cotta, chilli and pineapple salsa (VE) (GF) 8
Classic Eton mess, chantilly cream, strawberries and berry compote (V) (GF) 75
Raspberry créme brulé, short bread biscuit (V) 75
Chocolate and caramel delice, caramel sauce, hazelnut crumb, vanilla ice cream (V) 75
Create your own sundae, 3 scoops of ice cream and whipped cream (GF) (VEO) 6
Add chocolate brownie, fudge pieces, marshmallows, chocolate sauce, salted caramel sauce £1 each
Selection of New Forest ice cream or sorbet (V) 6.5
Local cheeses, Dorset Blue, Isle of wight soft & black cow chedder, crackers, quince jelly, grapes (GEO) 15

(V) vegetarian | (VE) vegan | (GF) gluten-free

Printed (VGO) vegetarian option | (VEO) vegan option | (GFO) gluten-free option

on 100% If you are concerned about any food allergies or dietary requirements please speak to a member of the team who would be happy to assist. Please note a
recycled discretionary optional 10% service charge will be added to your final bill

paper.
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