Starters

Baked white onion soup with puff
pastry crust (V)

Poached egg and smoked salmon on
toasted muffin with hollandaise sauce

Wood Blewit wild mushroom tart with
mature cheddar and walnut salad (v)

Scallops served in their shell with
garlic butter

Young vegetable salad with crispy bread,
honey and ginger dressing (v)

Golden Cross goat’s cheese and potato
terrine with truffle oil and beetroot
dressing (V)

Sautéed ducks liver on toasted brioche
with parsley and port sauce

Mains

Roasted Welsh saddle of lamb with
rosemary and garlic stuffing with spring
onion mash

Pan seared Grimsby cod fillet in a light
beer broth with clams

Spinach and wild mushroom cake with

Montgomery cheddar and saffron sauce (v)

Roasted free range chicken breast with
broad beans, lardons, jersey fondant
new potatoes and tarragon sauce

Pear tart with stilton and chive cream (v)

Poached sole fillets, steamed vegetables
and hollandaise sauce

Cauliflower and cheese
New potatoes
Tomatoes and chives salad

Mashed potatoes
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£6.50

£7.50

£8.00

£8.00

£7.00

£7.00

£7.50

£16.50

£15.00

£12.00

£13.50

£11.50

£15.00

From the grill

Rib eye steak (aged for 28 days) from £16.00
Dillon’s farm in Ireland, served with
home made chips and stuffed tomatoes

Fillet of beef served with dauphinoise £20.00
potatoes, braised shallots and a
peppercorn sauce

Grilled chicken breast served with £13.50
mushroom sauce and straw potatoes

Grilled whole plaice with lemon butter  £15.00
sauce

|00z rare breed pork cutlet, braised £15.00
cabbage and grain mustard sauce

Grilled T-bone steak, vine tomatoes £22.50
and béarnaise sauce

Puddings

Bread and butter pudding with custard £6.00

Vanilla and grapefruit set custard £5.75
Apple tart with cider cream £6.00
Brown bread ice cream £5.50

Hampshire pancake, brandy and orange  £6.00

Angel lemon cake £5.50
Sherry trifle £6.00
British cheese selection £7.50

Montgomery farmhouse cheddar,

Cropwell Bishop organic stilton, Celtic Promise,
Yorkshire Swaledale goat’s cheese, Capricorn goat’s brie
and Lancashire Black Stick. Served with grapes, celery
and Carr’s water biscuits.

Side orders

£3.50
£3.50
£3.50
£3.50

Green beans with butter £3.50
Honey roasted panache of vegetables  £3.50
Rocket and baby gem salad £3.50

All prices are inclusive of VAT. An additional service charge of 12.5% will be added to your bill.



HAMPSHIRE

BAR & RESTAURANT

Set Menu

Starters

Baked white onion soup with puff pastry crust (v)

Young vegetable salad with crispy bread, honey

and ginger dressing (V)

Poached egg and smoked salmon on toasted

muffin with hollandaise sauce

Mains
Roasted free range chicken breast with broad
beans, lardons, jersey fondant new potatoes

and tarragon sauce

Rib eye steak (aged for 28 days)
from Dillon’s farm in Ireland, served with

home made chips and stuffed tomatoes

Pan seared Grimsby cod fillet in a light beer

broth with clams

Spinach and wild mushroom cake with

Montgomery cheddar and saffron sauce (v)

Desserts

Hampshire pancake, brandy and orange

Bread and butter pudding with custard

Brown bread ice cream

2 Courses for £19.50
3 Courses for £25.00

Including tea or coffee

All prices are inclusive of VAT. An additional service charge of 12.5% will be added to your bill.



