
SUNDAY MENU
Available Sunday 12:00 - 15:00 & 18:00 - 21:30. Served only in the restaurant & restaurant terrace

W H I L S T  YO U  WA I T
Warm breads, aged balsamic & extra virgin olive oil  (VE, GFO)

Marinated mixed olives (VE, GF)

Mushroom and truffle arancini, shakshuka style sauce and mint yoghurt (VE)

Warm chorizo hummus, crispy chickpeas and paprika oil and sourdough

S TA RT E R S
Soup of the day, served with a bread roll (VEO, GFO)

Burrata and tomato salad, with pesto and sourdough (V, GFO)

Grilled asparargus, poached egg, hollandaise sauce and parmesan shavings

Roasted vegetables, hummus, paprika oil and sourdough crostini (VE, GFO)

Game & prune terrine, house pickles, toasted sourdough (GFO)

Prawn cocktail, with buttered brown bread (GFO)

M A I N S

Pie of the week - choice of meat or vegetarian, buttered greens, mash and gravy (VEO )

Beer battered fish & chips, tartare sauce, lemon, mint crushed peas (GFO) 

Chicken Milanese, lemon and herb baby potatoes and rocket (GFO)  

Beef feather blade, white truffle potato gratin, seasonal greens and jus (GFO)   

Pan fried hake fillet, black rice, orzo, cherry tomato, olives and feta (GFO)  

Mediterranean vegetable tagliatelle, light tomato sauce, artichokes and parmesan (V, VGO, GFO)

New Forest burger, gem lettuce, tomato, pickle, fries (GFO)

Vegan burger, gem lettuce, tomato, pickle, fries (GFO, VEO)

Caeser salad, lettuce, shaved parmesan, croutons, caeser dressing (VEO, GFO)    
      Add chicken and bacon £5 

S I D E S
Truffle fries (GF, V)

Side salad (GF, VE)

Mac & cheese  (V)

Onion rings (V)

Buttered seasonal greens (GF, V)

Coleslaw (GF, V)

A F T E R S
Sticky toffee pudding, vanilla ice cream, toffee sauce and caramel biscuit crunch (V, GFO)

Blueberry sour cream cheesecake, lemon syrup drizzle  and blueberries (V)

Lemon meringue tart, passion fruit sorbet (V, VEO, GFO),

White chocolate bread and butter pudding, crème fraîche and berry compote (V)

Selection of New Forest ice cream or sorbet (V, VEO, GFO)

Cheese Selection, Stilton, Cheddar, Brie, crackers, fig, grapes  (V, GFO)
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(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option 

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 
discretionary optional 10% service charge will be added to your final bill

Printed 
on 100% 
recycled 
paper.

S U N DAY  RO A S T S 
Roasted Beef  

Roasted Pork 

Vegan Roast (V)

All served with Yorkshire 
pudding, roast potato, buttered 
greens, butternut squash puree,                    
cauliflower cheese & gravy (GFO)
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