
STARTERS

MAINS

DESSERTS

2 COURSES: £21.00 3 COURSES: £25.00

Sausage & Mash GF
Seasonal greens, mashed potato and red wine jus

 Quiche of the Day
Served with a choice of house salad or fries

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

Bread & Butter Pudding
Served with Crème Anglaise

Sticky Toffee Pudding GF
Toffee Sauce & Vanilla Ice cream

Selection of New Forest Ice Cream VGA GFA 
Vanilla | Strawberry | Chocolate | Salted Caramel | Biscoff | Vegan Vanilla | White Chocolate

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

MONDAY - FRIDAY
12PM - 5PM

Halloumi Bites GF, V
Served with a sweet chilli jam mayo

Padron Peppers GF,DF
Served with pomegranate glaze and smoked sea salt flakes

Pork Bon Bon DF
Served wth Hoisin Sauce


