LUNCH MENU

STARTERS
Avocado Seafood Cocktail (GF) £10.95
freshwater prawns, cornish crabmeat, crayfish, avocado, marie rose sauce
Duck Liver Parfait £8.95

sweet caramelised onion chutney, pear & ginger compote, crostini

Cauliflower Wings (V) £7.95

tempura battered cauliflower, roasted red pepper aioli

Whitebait £8.95

finely crumbed, lemon aioli

Chorizo Arancini £6.95

chorizo, risotto, panko crumb, zesty marinara sauce

SOUP & SALADS
Crab & Mushroom Bisque £7.95
cornish crab meat, portobello mushroom

French Onion Soup (V) £6.95

crostini, melted mature cheddar cheese

Spinach & Goats Cheese Salad (V) (GF) £8.50

cherry tomato, red pepper, shredded carrot, red onion, roasted spicy maple almonds,
cranberries, pumpkin seeds, strawberry balsamic vinaigrette
*add grilled chicken or grilled tiger prawns £5.95

HOMEMADE BURGERS
All served on a fresh brioche bun with chips
*gluten free buns available. please ask your server.

Ultimate Beef Burger £14.95
6oz homemade Hampshire beef patty, tomato, onion, pickle, mayo,
caramelized onions, mature cheddar, mushrooms, crispy bacon, mixed leaf greens

Halloumi Burger (V) £13.95

halloumi, avocado, red onion, tomato, mayo, mixed leaf greens

Crispy Chicken Burger £14.95

hand breaded free range buttermilk chicken breast, lettuce, tomato, red onions, pickle,
gruyere, mushrooms, caramelized onions, mayo, crispy bacon, mixed leaf greens

*Please see over for Mains & Sandwiches
V) Vegetarian. (GF) Gluten-free. If you require information regarding the presence of allergens in any of our food or drink, please ask your server who
will happily provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen food
may be at risk of cross contamination by other ingredients.
A discretionary 12.5% service charge is added to all serviced tables (mandatory on tables of 10 or more).

LUNCH MENU

MAINS
British Lamb Shank £19.95

braised British lamb shank, demi-glace, creamy mash, seasonal veg

Pan Seared Hake (GF) £17.95
lemon butter sauce, new potatoes, seasonal veg

Portobello Mushroom, Spinach & Asparagus Pasta (V) £14.75

linguine pasta, mushrooms, steamed spinach, peppers, onions, shallots, garlic, creamy pesto sauce
* gluten free (GF) pasta option available on request. Please note 20min preparation time
*add grilled chicken £5.95

Battered Fish & Chips £14.95

London Pride Ale batter, minted mushy peas, homemade tartar sauce

Classic Steak & Kidney Pie £15.95

succulent British rump steak, lamb’s kidneys, mushrooms, chips, seasonal veg, gravy

Hampshire Ham Eggs & Chips £12.95

sliced hampshire ham, two free range eggs, coleslaw, chips

Bangers & Mash (GF) £12.95
hampshire sausages, creamy mash, caramelized onion gravy

Farmhouse Ploughman’s Lunch £12.75

sliced hampshire ham, fine keen’s cheddar, pickled onion, house relish,
mixed green salad, crusty bread

SANDWICHES
on white, granary or gluten free bread with your choice of chips or salad

Prawn & Crayfish £9.95

freshwater prawns, British caught crayfish, marie rose sauce, rocket

Crispy Chicken BLT £9.50
hand breaded free range buttermilk chicken breast, crispy bacon, lettuce, tomato, mayo

Bacon & Brie £7.95

rashers of bacon, melted brie, redcurrant aioli

Hampshire Ham Salad £6.95

sliced hampshire ham, salad, dijon mayo

Cheddar Cheese & Caramelized Onion Relish (V) £6.75
fine keen’s grated cheddar, onion relish, salad

*Please see over for Starters, Soups, Salads & Homemade Burgers
V) Vegetarian. (GF) Gluten-free. If you require information regarding the presence of allergens in any of our food or drink, please ask your server who
will happily provide this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen food
may be at risk of cross contamination by other ingredients.
A discretionary 12.5% service charge is added to all serviced tables (mandatory on tables of 10 or more).

