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LUNCH & DINNER MENU 
 

(Available Monday – Saturday) 
 
 
 
 

LIGHTER ITEMS 
 
 
 
 
 

 
            Small    Large 

 
Lightly Breaded Cod’s Cheeks     6.50     10.75 
red pepper & tomato sauce, fried capers       also with 

               side salad 

 
 

Venison Carpaccio        9.95 
celeriac remoulade, salad leaves 
 
 

Goat’s Cheese Topped Honey Roasted Figs 6.95 
rocket salad, beetroot, caramelised walnuts 
 
 

Homemade Soup        4.25   5.95 
bread & butter 
 
 

Warm Crab, Spinach & Mozzarella Dip  6.25 
pitta bread 
 
 

Golden ‘Pot’ Chicken Liver Parfait    5.65 
homemade chutney & toasted homemade brioche 
 
 

Devilled Whitebait        5.95   9.25 
tartare sauce             also with 
               side salad 

 
 

 

 
 
 
 
 

 
 

Every effort is made to remove fish bones – however, some may remain, 

some items may contain traces of nuts or nut derivatives 
 

 
 

If choosing not to have an Appetiser please bear with us as some Main 

Courses may take up to 25 minutes to prepare. 
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LUNCH & DINNER MENU 
 

(Available Monday – Saturday) 
 

 

 

 

 

MAIN COURSES 
 

           Small   Large 

 
Whole Grilled Plaice         14.50 
herb buttered potatoes, seasonal vegetables 

 
Golden Pot Bavette Steak (served pink)      12.95 
grilled tomato, chunky chips, onion fondue, peppercorn sauce 

 
Lamb Kidneys        6.50  10.50 
brandy & mustard cream sauce, carrots, rice 

 
Trio of Hampshire Pork        15.50 
black pudding, honey glazed fig, mashed potatoes, 
seasonal vegetables 

 
Rosemary & Garlic Spatchcock Poussin    13.75 
baby vegetables, creamed potatoes, pan jus 

 
Grilled Halloumi & Mushroom Brochette    10.95 
red pepper & almond couscous, salsa verde 

 
Lamb Shank Braised in Red Wine      15.50 
sweet potato mash, sauté kale 

 
Pork & Leek Sausages      6.75  10.75 
bubble & squeak, Parmesan onion rings, 
red wine gravy 

 
Salmon Wellington         14.25 
(smoked salmon mousse topped salmon, wrapped in puff pastry) 

crushed new potatoes, wilted watercress, beurre blanc 
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LUNCH & DINNER MENU 
 

(Available Monday – Saturday) 
 

 

 

 

 

STEAKS 
 

weight indicated is approximate prior to cooking 
 

Rib-Eye Steak 10oz         18.45 

 
Fillet Steak 8oz          19.50 

  
both steaks are served with chunky chips, 

beer battered onion rings & grilled tomato 
 

Sauces – Port & Stilton          1.95 
     peppercorn           1.95 
   red wine gravy          1.50 

 
sauces are served in jugs 

 

 
VEGETABLES & POTATOES 

 

Buttered Peas             2.50 
Seasonal Vegetables                 market price 

 
Chunky Chips             3.00 
Sauté Potatoes            2.75 
Buttered New Potatoes          2.75 

 

 
 

ADDITIONAL ITEMS 
 

Mixed Leaf Salad              2.95 
Tomato & Red Onion Salad         2.50 
Garlic Bread             2.45 
Garlic Bread with Cheese          3.25 
 
 


