STARTERS

3 for £18

Soup of the Day GFA VGA £8.5
Toasted bread

Prawn & Cod Fishcake GF £10
Served with steamed leeks, poached egg
& bearnaise Sauce

Padron Peppers GF VG £7
Served with pomegranate glaze and
smoked sea salt flakes

Mushroom Arancini GF V £9.5
Hummus, Toasted almonds, Gremolatta

Ham Hock Terrine GFA £8
Celeriac remoulade & brioche

Halloumi Bites GF V £8
Served with a sweet chilli jam mayo

Chicken Wings £8
Served with Blue Cheese sauce

Pork Bon Bon £8
Served with Hoisin Sauce

T
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Bramshaw Burger GFA £18
Served with gem lettuce, melted cheese, tomato, onion,
gherkin, garlic mayo and tomato chutney
Why not add an extra: Bacon £1.5

Bramshaw Double Burger GFA £26
Served with gem lettuce, melted cheese, tomato, onion,
gherkin, garlic mayo and tomato chutney
Why not add an extra: Bacon £1.5

Ham, Egg & Chips GF £17
Hampshire Ham

Pie of the Day GF £19
Seasonal greens, mashed potato and red wine jus

Sausage & Mash GFA £17
Served with seasonal greens, red wine jus and topped
with crispy onions

Fish & Chips GF DFA £19.5
Served with minted peas, tartar sauce and a charred
lemon

GRILL

100z Rib-Eye Steak GF £30
Served with mixed salad, mushroom and chips
Why not add a sauce: Peppercorn, Red Wine
Jus or Blue Cheese £3.5

Peppercorn Crust Lamb Rump GF £28
Served with spring onion, crushed potato
salad, salsa verde and black garlic puree

Pork Tomahawk GF £25
Garlic mashed potato, celeriac puree, fine
beans & red wine jus

Seabass GF £26
Served with romesco med veg, pickle fennel
and sauté potatoes

GARDEN

Tomato, Peach and Buffalo Mozzarella Salad GFV £14.5
Served with mixed leaves, tomato, peach and creamy buffalo
mozzarella, finished with a light sweet chilli dressing

Caesar Salad GFA VA £14
Served with mixed leaves, croutons, egg, parmesan and topped
with a caeser dressing
Why not add extra: Chicken £3 or Bacon £1.5

Orzo Pea & Asparagus Risotto VGA £15.5
Served with vegan feta mousse, pea puree, crispy onions and
lemon crumble

Goats Cheese & Beetroot Gnocchi GFAV £18
Romesco sauce, parmesan, gremolata

SHARING

Cheeseboard GFA £14.5
Celery, quince paste, piccalilli pickle,
miller’s GF crackers.
Coastal Cheddar | IOW Blue | Brie | Dazel
Ash Goats Cheese

Charcuterie Board GFA £16.5
Served with a selection of cured meat,
pickles, houmous and sourdough

Chilli Loaded Chips or Fries GF £14
Chilli con carne, cheese

Loaded Tortilla Chips GF £18
Served with chilli con carne, jalapenos,
guacamole, sour cream, salsa & cheese

SIDES

3 for £15

Homemade Onion Rings GF VG
£6

Sweet Potato Fries GF VG £6.5

Cheesy Chips/Fries GFV £6.5

Buttered Sautéed Broccoli VGA
GF £7

Served with almond and
gremolata

Food and beverage intolerances: Before you order your food and drinks please speak to a member of staff if you would like to know our ingredients. We cannot guarantee that any food or beverage item

sold is free from traces of allergens.

A discretionary service charge of 12.5% will be added to your bill. V = Vegetarian, VG = Vegan, GF = Gluten-free, GFA = Gluten-free Available, DF = Dairy-free, DFA = Dairy-free available



