
CHILDRE NS ROAST |  1 0
Either Chicken, Beef or Pork

CHICKE N  GOUJONS &  CHIPS |  8
Peas

SAUSAGE  &  CHIP S |  8
Peas

CAULIFLOW E R CHE E SE  ( V )  |  6

P IGGY B ITS |  8 .5

GARLIC &  ROSE MARY
ROAST P OTATOE S ( V )  |  4 .5

LENTIL &  CA UL I FL OWER NUT ROA S T 
Vegetable Gravy | Roast Potatoes | Yorkshire Pudding | Stuffing | 

Mixed Vegetables (V) (Can be VG)

CHICK EN CA ES A R S A L A D
Baby Gem Lettuce | Garlic Croutons | Grana Padano | Anchovies | Caesar Dressing 

POS H  FI S H  &  CH I PS 
 Local Ale Battered Haddock | House Spiced Chips |

Homemade Curry Sauce | Mushy Peas | Tartar Sauce | Lemon 

F O R  T H E  Table
S PA NI S H  GORDA L  OL I VES  |  6 .5                      ARTISAN B RE AD B OARD |  5 .5

T O  Start

PR AWN &  CR AY FI S H  TA I L  S A L A D
Marie Rose Sauce | Baby Gem Lettuce | Pink Grapefruit 

NEW FORE S T WI L D  M US H ROOM  & 
DORSE T BL UE VI NNY  TA RT 

Tarragon Mayo | Hampshire Watercress | Crispy Hens Egg

ISLE  OF W IGHT TOMATOE S
Ricotta | Roquette | Pomegranate Seeds | Lemon Dressing (V) (GF)

CHICKE N CAE SAR CROQUE TTES
Caesar Dressing | Anchovies | Baby Gem | Shaved Parmesan

S U N D A Y  Lunch O N  T H E  Side

C H I L D R E N ’ S  Menu 

Every Sunday | 12pm to 6pm

F O R  Dessert

APPLE & R A S PBER RY  CRUM BL E
 Vanilla Creme Anglaise (V) (Can be GF)

ETON M ES S
Berry Compote | Meringue | Lemon Curd | Chantilly Cream (GF)

STICKY TOFFE E  P UDDIN G
Vanilla Ice-Cream (V)

ICE  CRE AM (V)  OR SORB E T B OW L (V) (GF)

CHE E SE  B OARD
Blue Stilton | Somerset Brie | Coastal Mature Cheddar | 

Apple & Bramley Chutney | Quince Jelly | Selection of Crackers (£4 Supplement)

Sunday at

(VG) (DF) (GF) (V) (Can be GF)

2 Course £30.50 | 3 Course £35.50

SUNDAY  S H A RI NG BOA R D
with Three Meats: 

Roasted Sirloin of Beef | Djion & Herb Crust

Roasted Pork Loin | Crackling | Bramley Apple Sauce

Roasted Chicken Supreme

All Sharing Boards are served with 
Home-Made Gravy | Garlic & Rosemary Potatoes | Thyme Roasted Carrots | 

Seasonal Greens | Stuffing | Yorkshire Pudding


