
Spring Sunday Lunch Restaurant Menu 
 

Welcome back, please remain covid aware 

always wear a mask when inside the building and not seated 

Table service only  

 

To Start 
 

Chefs Soup of the day with crusty bread £4.95 (v) 
 

Wild boar liver pâté with granary toast and fruit chutney £6.95 
 

Parmesan, baby spinach and potato frittata with pesto dressing and salad £6.50 (gf) (v) 
 

Tiger Prawns in a garlic butter with salad and crusty bread £8.95 
 

Crispy breaded whitebait with tartar sauce and salad £5.95 
 

Garlic ciabatta bread £4.50 with cheese £5.50 
 

Meat roasts, fish, and vegetarian mains 
 

Please note we cannot guarantee roasts for later bookings as once sold they are gone   
 

 Roast chicken breast with herb stuffing and pigs in blankets and Yorkshire pudding £13.50 
 

British Sirloin of beef with Yorkshire and horseradish sauce £15.95 
 

Loin of pork, crackling, apple sauce, Yorkshire pudding, sage and onion stuffing £13.95 
 

Trio of roasts with stuffing, Yorkshire pudding and crackling £14.95 
 

Cashew nut and pine kernel nut roast with vegetarian gravy £13.50 (v) 
 
 

All roasts served with roast potatoes, fresh vegetables,  
Cauliflower cheese and gluten free gravy 

(Cauliflower and Yorkshires not Gluten free)  
 
 

Chicken Caesar salad, bacon, parmesan, croutons & Caesar dressing £13.50 
 

Roasted salmon, Caesar salad with croutons and parmesan £14.50  
 

Battered Cod, mushy peas, lemon, tartar sauce with chips £12.95 
 

Breaded whole scampi with salad, homemade tartar sauce and chips £13.75 
 

Healthy baked cod with green visage pesto, with salad and buttered new potatoes £13.50 (gf) 
 

Baked Sea bass with Mediterranean vegetables, lemon, and sauté garlic new potatoes £14.50 (gf) 
 

Creamy penne pasta in a white wine sauce, salad & garlic bread £12.95 (v)  
 

Desserts £5.50 each 
 

Chefs crumble of the day served with custard (cook time 20 minutes) 
 

Sticky date toffee pudding with cream or ice cream (gf) 
 

Warm Belgian waffle with ice cream and butterscotch sauce 
 

Classic Crème brulée with shortbread and a compote of berries 
 

Salted caramel cheesecake with ice cream and chocolate sauce 
 

New Forest Ice cream tubs – see board £2.50 each (gf) 

 
 



 
Lite bite 

 

Filled Ciabatta bread with salad garnish and chips £10.95 each 
 

4oz Sirloin Steak and caramelised red onion chutney 
Brie and cranberry sauce (v) 

Chicken and bacon 
Ham and cheese 

 

Children’s choices (Meals suitable for children under seven) 
£7.95 each 

   

½ size simple Sunday roasts 
 

Crispy cod, chips & mushy peas 
 

Chicken goujons, Heinz beans and chips 
 

Beef burger in a bun with beans and chips  
 

Cheesy Penne pasta with garlic bread (v) 
 

Burgers 
All served with chips and salad garnish in a bun 

 

8oz homemade Beef burger with lettuce, bacon, gherkins £12.95 
 

Chicken with mayonnaise, lettuce, and sliced tomato £10.95  
 

Field mushroom, tomato and brie £10.95 (v) 
 

Chickpea and vegetable burger with mayonnaise, lettuce, and sliced tomato £10.95 (v) (Ve) (gf) 
 
 

Please note - Our orders are prepared and cooked to order, if you have less time to dine with us;  
please ask your server to indicate dishes that take less cooking or preparation time 

Allergens – All dishes may contain allergens (allergens displayed on posters)  
for your own safety please ask if you have any allergens and your server can advise you 

Chips are vegan, vegetarian and gluten free friendly, we use a separate fryer to prepare them 
All food is cooked fresh to order with raw ingredients so can be adapted,  

please ask your server at time of ordering 
 

vegan (Ve), vegetarian (v) and gluten free (gf) 


