
Starters

Mushrooms and tarragon (GF, DF) - £8.50
Served with freshly baked bread

Crispy king prawns - £11
Asian slaw, toasted sesame seeds, red chilli, ginger and lime dressing

Whipped rosary goat’s cheese from Salisbury - £10
Heritage tomatoes, garden basil, cold pressed olive oil, Jurassoc sea salt

Potted ‘Chalkstream’ trout pate (GF*) - £10
Doret sea salt cucumber, seeded crostini and lemon

Crispy free range poached egg salad - £11
Grilled asparagus, shaved courgette, Serrano ham, rocket and grain mustard dressing

Buffalo Ricotta bruschetta (GF*, DF*) - £10
Asparagus, peas, courgettes, creamy buffalo ricotta, mint, lemon and olive oil

Mains

Traditional roast fore-rib of beef and Yorkshire pudding (GF*, DF*) - £21
Roasted potatoes, carrots, parsnips, buttered cabbage, pancetta peas and proper gravy

Slow cooked shoulder of lamb and mint sauce (GF*, DF*) - £20
Roasted potatoes, carrots, parsnips, buttered cabbage, pancetta peas and proper gravy

Pan roasted corn-fed chicken breast (DF, GF) - £20
Sage and onion stuffing, roasted potatoes, carrots and parsnips, braised cabbage and proper gravy

Pan fried fillet of seabass (GF) - £21
Sauteed mushrooms, cream, garden herbs and lemon, buttered asparagus spears

Spring herb roasted ‘Chalkstream’ trout fillet - £20
Minted garden peas, new season potatoes and classic beurre blanc

Spiced roasted aubergine (PB) - £18.50
Roasted cauliflower, spinach and chickpea curry, cucumber and mint yoghurt, pickled red onions

Sunday Lunch Menu

Desserts

Apple, rhubarb and vanilla crumble (GF*, 
DF*) - £8.50

Vanilla icecream

Buttermilk pancakes 3 stack - £8.50 
or 6 stack - £11.50

Warm syrup, bluberries, candied pancetta, vanilla ice 
cream

Chocolossus Sundae - £9.50
Chocolate ice cream, whipped cream, roasted white 

chocolate, brownie pieces, praline crunch

Clotted cream crème brûlée -£8.50
Shortbread and New Forest strawberries

The Dorset cheeseboard (GF*) - £12.50
A selection of Dorset cheeses and guest from further 
afield. Served with walnuts, celery, grapes, chutney, 

and biscuits

A selection of New Forest ice creams - £1.50 
per scoop

£1.50 supplement to add any ice cream to a dessert

Sides 

Roasties and meat jus - £5

Yorkshire pudding - £1

Roasted carrots and parsnips - $4

Sauteed asparagus - £4

Digestives

Katinka dessert wine £5.50

Conker coffee liqueur - £7

Grasshopper £9.50

Brandy Alexander £10.50

Hazelnut Espresso Martini £10.50

Coffees £3.65

Cappuccino 
Espresso 

Americano
Latte 

Hot chocolate 
Flat White

DF: Dairy Free  (*can be dairy free upon request) GF: Gluten Free (*can be gluten free upon request) V: vegetarian PB: plant based
A 10% discretionary food service charge will be added to your bill. Thank you!


