SUNDAY MENU
NIBBLES & LIGHT BITES

Olives £450  smoked Haddock & Old £8.50
gf /ve Winchester Arancini

Olive & Caramelised Onion £5.50 Crab Bisque

Focaccia Coronation Pork Scotch Egg £7.95
Caponata Dip df /ve Sriracha Mayo df

Mini Cumberland Sausages £5.95 Halloumi Fries £5.95

Honey Mustard Glaze gf Spiced Tomato Chuntney gf

SUNDAY ROASTS

All Roasts Served With:
Yorkshire Pudding, Roast Potatoes, Traditional Vegetables & Gravy

Rump of Beef - *gf / *df £18.95 Trio of Meats - *gf / *df £20.95
Pork Belly - *gf / *df £17.95 Nut Roast - *ve / *gf / *df £15.95
Chicken - *gf / *df £16.95
Hand-Pressed Beef Burger £16.95
Smoked Bacon, Applewood Smoked Cheese, Burger Sauce, Gem Lettuce & Fries - *gf / *df
Beer Battered Fish & Chunky Chips £16.95
Our "Mushy Peas", House Tartare Sauce & Lemon - gf/df
Onion Bhaji Burger £15.50
Curry Ketchup, Beef Tomato, Gem Lettuce & Fries - ve / *gf
Pan Fried Fillet of Seabass £18.95
Wild Garlic Cream, Confit New Potatoes & Greens gf
Hoisin Beef & Homemade Kimchi Salad £17.50
Toasted Sesame Seeds, Spring Onions df
Superfood Salad £12.95

Quinoa, Pomegranate, Edamame Beans, Butternut Squash, Carrot, Mooli, Beetroot, Toasted
Seeds, Chickpeas, Herb Oil ve / gf

Add Chicken or Halloumi £4

DESSERTS

Sticky Date, Bread & Butter Pudding £7.50
Toffee Sauce & Vanilla Ice Cream

Dark Chocolate Brownie £7.50
Vanilla Ice Cream, Chocolate Sauce

Selection of Home Made Fudge gf £2.50
Apple & Berry Crumble £7.50
Freshly Made Custard

Fancy Extra Custard? £2

Orange Marmalade Bakewell Tart £7.50

Apricot Gel, Toasted Almonds & Chantilly Cream

Stem Ginger Cheesecake £7.50
New Forest Strawberry Compote

Scoop of Home Made Ice Cream or Sorbet - *df / *ve £2.50

Ice Creams: Vanilla, Chocolate, Strawberry, Brandy Fruit and Honeycomb,
Vegan Salted Caramel, Vegan Vanilla (ve)
Sorbets: Blood Orange, Lemon, Mango & Champagne

gf = gluten free / *gf = can be gluten free / df = dairy free / *df = can be dairy free
ve = vegan / *ve = can be vegan



