
LUNCH MENU 
Served from 12pm until 2:30pm 

Monday-Saturday 
 

STARTERS 
Spiced prawn cocktail £12 

Crab Marie Rose sauce, sea salted cucumbers, 
bread & butter 

Pressed ham hock & chicken £11 
Sea salted toast, piccalilli, cornichons 

Home cured salmon £12 
Shaved fennel, tarragon yoghurt, lilliput capers 

Creamy buffalo mozzarella £11 
Isle of Wight tomatoes, basil, aged balsamic 

 
 
 
 
 
 
 

SIDES £5 
Vegetables of the day (GF, DF*) 

Buttery potatoes (GF, DF*) 
Isle of Wight tomato salad (GF, DF*) 

Sea salted chips (DF) 
 
 

 
 

SANDWICHES £13 
Served with sea salted crisps, cornichons 

 
Dorset coastal cheddar cheese 
Caramelised red onion chutney 

Smoked salmon 
Sea salted cucumber, dill & citrus cream cheese 

Roasted chicken 
Mayo, Isle of Wight tomatoes 

Houmous 
Roasted red pepper, olives, falafels 

 
MAIN COURSES 

Catch of the day £22 
Served with creamed leeks, buttery potatoes, green 

sauce 
8oz Rib-eye steak £27 (£3.50 sup for DR) 

Sea salted chips, peppercorn sauce 
Chicken schnitzel £20 

Isle of Wight tomatoes, Parma ham, buffalo 
mozzarella, rocket 

Gnocchi gratin £16 
Tomatoes, olives, crispy shallots, vegan cheese, 

herby breadcrumbs 
 

DESSERTS 
Selection of New Forest ice creams or sorbets (GF, DF*) 1 Scoop £3.00, 2 Scoop £5.50 

3 Scoop £7.50 
Cakes of the day £4 

Consult with the team for the daily cakes

 

HOT DRINKS SELECTION 

(Decaffeinated option available) 

Tea £3.25   Cappuccino £3.65   Americano £3.65      Hot Chocolate £3.50 

Latte £3.65     Mocha £3.65   Flat White £3.65 

Espresso (single or double) £3.65/£4.05 

 

DF – Dairy free DF* - Dairy free upon request GF – Gluten free GF* - Gluten free upon request    PB – Plant 

Based 

Food prepared on these premises may contain allergens. Please ask a member of staff before ordering. A 10% 

gratuity charge will be added to your bill. 100% of gratuities are shared amongst the entire team throughout the 

hotel



 


