Easter Sunday Restaurant Menu

Available from 12 noon - Inside Tables Only
Bookings necessary to avoid disappointment as we are extremely busy on this special day
Please note we have allocated a two-hour turnaround on table bookings

Starters
Pulled Hampshire pork belly terrine with IOW black garlic and baby spinach, toasted soda bread, leaf salad,
watercress and Piccalilli 8.50

Vine tomato and basil soup finished with cream, served with ciabatta bread 6.95

Prawn and Crab salad in a Marie Rose sauce, with lemon and Granary buttered bread 6.95
Beef tomato and buffalo mozzarella cheese salad with truffle oil pesto dressing 6.50
Crispy breaded whitebait with a lemon mayonnaise 6.95

Sunday Roast

All our Roasts come with fresh vegetables and cauliflower cheese,
Roast potatoes cooked with fresh herbs, butter and olive oil and Yorkshire pudding
All gravy is wheat free and suitable for vegetarian’s and vegan’s

Roast English Sirloin of beef with Yorkshire pudding, pan gravy and horseradish sauce 16.95

Trio of roasts meats with Yorkshire puddings and all the trimmings 16.95

Roast succulent Loin of pork, crispy crackling with stuffing, Yorkshire pudding and apple sauce 15.95
Roast chicken, half a roasted chicken with pig in blanket, stuffing with Yorkshire pudding 15.95
Vegetable and nut roast with cauliflower cheese and roast potatoes, Yorkshire pudding 14.95

Vegan apricot, date and vegetable nut roast Must be pre booked 14.95

Small plate roast dinners, suitable for those customers with a lesser appetite
Roast English Sirloin of Beef, Roast sliced Chicken Breast or Hampshire Pork loin 10.50

Other Main Choices
Deep fried beer battered cod and chips with mushy peas, tartar sauce and lemon 14.95
Baked Conchiglie pasta in pomodoro sauce, cream cheese served with garlic bread and salad garnish 14.95
Poached Salmon in a wine bouillon served with salad, new potatoes and lemon 16.95
Sea bass with roasted Mediterranean vegetables, new potatoes and lemon 16.95

Sunday Tyrrell Burgers
All served in a bun with mayo, lettuce and tomato

80z steak beef burger with bacon, coleslaw, salad and chips 14.95
Vegetarian carrot, lentil and vegetable burger with coleslaw, salad and chips 14.95
Breaded chicken burger, cheese, coleslaw, salad and chips 14.95

ALLERGENS — PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES
Some dishes can be adapted e.g. new potatoes as an alternative for chips
No gluten free bread available
Nut allergies cannot be catered for as all surfaces may have traces of nut
All fryers may contain traces of fish, flour or dairy




Children’s choices (For under 7’s Only) 8.50

Creamy pasta with garlic bread

Fish and chips with mushy peas

Beef Burger, chips and Heinz baked beans

Sliced roast chicken breast, Yorkshire pudding, trimming and garden peas

Filled Ciabatta

All Ciabattas are served with chips and salad
40z steak with red onion chutney 13.95

Brie cheese leaf salad and cranberry 11.95
Tuna mayonnaise with leaf salad 11.95

Ham and Swiss Cheese with leaf salad 12.95

Desserts & Children’s desserts

New forest tubs (please ask for flavours) 3.50

Apple and mixed berry crumble with custard, cream or ice cream 6.50

Chocolate fudge cake with ice cream and chocolate sauce 5.95

Warm Belgian waffle with compote of black cherries, ice cream and butterscotch sauce 6.95
Créme Bralée with Scottish shortbread and fruit compote 6.95

Please see our additional sweets on the specials board

Freshly brewed Bean to Cup Coffee’s and tea’s available

Fresh ground bean to cup every time, decaf, Yorkshire tea and a selection of fruit teas
Americano White, Americano Black, Mocha, Latte, Cappuccino, Espresso

Our staff are here to help, please ask if you require anything, they are busy and doing their best to provide
you with the best service they can. Please be patient during busy times
Service Charge not included — at your discretion

Thank you and Enjoy your Easter Weekend
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