Midweek

Fixed Price Menu

Available Monday
to Thursday 12-4pm

2 courses £18.50
3 courses £21.50

To Start

PEA, MINT & WATERCRESS SOUP
v Ic (vg & gfi option available)
A velvety smooth soup of garden peas, fresh mint &
peppery watercress. Served with rustic bread 408kcal

SMOKED HADDOCK FISHCAKE dfi Ic
S Served on a roasted beetroot salsa with rocket leaves,
homemade tartare sauce & a wedge of lemon 656kcal

WILD BOAR & PLUM PATE Ic
A rich course pate served with pickled red onions
& toasted sourdough 463kcal

Mains

CHICKEN & CHORIZO LINGUINE
Sautéed chicken breast pieces on a bed of linquine
tossed in a hearty chorizo, tomato and pepper sauce.
Topped with Old Winchester cheese 910kcal

JAPANESE KATSU CURRY
An authentic Japanese curry served with steamed
basmati rice & an Asian slaw 874kcal
Choose from:
BREADED CHICKEN MINI FILLETS +436kcal
CRISPY CAULIFLOWER BITES vg gfi +376kcal
CRISPY BATTERED TOFU vg gfi +139cal

BEER BATTERED FISH FILLET
(gfi option available)
Served with crushed minted peas, French
fries, homemade tartare sauce & a wedge
of lemon 1238kcal
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Sweet Treats

RHUBARB & GINGER DELICE
v gfi (vg option available)
Rhubarb mousse set on a ginger crumb base &
topped with flaked chocolate. Served with New Forest
dairy or vegan ice cream 547kcal

STICKY TOFFEE PUDDING v
A sweet & sticky pudding served with your choice of
custard 729kcal or New Forest ice cream 947kcal

3 SCOOPS OF NEW FOREST ICE CREAM
(vg option available)
Ask your server for our flavours

Food Allergy Notice

Please ask your server or scan here to see full
allergen information

Please be aware that we do use all 14 allergens in

our kitchens, although we take every precaution to

avoid cross contamination traces may be present.

All weights are approximate before cooking. Fish
may contain small bones.

Adults need around 2000kcal a day

v Vegetarian | vg Vegan | gfi Gluten Free Ingredients
Ic Less than 60g carbs






