~ To Start ~
Soupe De Poisson
Saffron sauce rouille and baguettes with grated gruyere cheese

£8.50
Salmon and Crab Ballotine
Poached in court-bouillon served with escabeche style seasonal vegetables,
Horseradish and Arenka Caviar

£9.50
Home Smoked Chicken Breast
Hampshire Watercress salad, Basil pesto, grapefruit and pomegranate pearls

£8.50
Pan Seared Scallops
Parsnip puree, compressed apple, white wine sauce and lemon balm leaves

£13.50
Homemade Classic British Game Terrine
Line with pancetta, served with plum chutney and toasted Stefan sour dough bread

£8.50
Caramelized Shallots Onion Tart
With Dorset Blue Vinny cheese and spice poached pear segments

£8.25

If you have an allergy to certain foods please inform a member of the team before ordering.
A discretionary service charge of 10% will be added to your bill. All prices in pounds are inclusive of VAT.

~ Main Courses ~
Loin of Venison
(Cooked medium rare)

Celeriac rosti, golden beets pearls, beetroot puree,
Cavolo Nero served with a sweet and spiced red wine sauce with hint of wild blueberries

£22.50
Pot Roasted Pheasant
With sauted potatoes, roasted celeriac and butternut squash beetroots gel, thyme and rosemary jus

£19.50
Braised Jacobs Ladders
Spare rib of beef braised in red wine served with horseradish sweet potato mash,
Roasted heritage baby carrots and crispy kale

£24.50
Roasted Turbot Cutlet
Salsify, sautéed wild mushrooms, baby onion and spinach puree

£24.00
Baked Cornish Cod
Artichokes heart, Chorizo, cherry tomatoes and new potatoes warm salad, slow roasted red peppers sauce

£18.50
Simply Fettuccine Alfredo
Homemade Fettuccine pasta with fresh grated parmesan

£15.95

If you have an allergy to certain foods please inform a member of the team before ordering.
A discretionary service charge of 10% will be added to your bill. All prices in pounds are inclusive of VAT.

Madeira demi-glace sauce

Simply Fettuccine Alfredo
Homemade Fettuccine pasta with fresh grated parmesan

~ Desserts ~
Textures Cox’s Apple, Caramel, Ginger Bread
Apple sorbet, dried apple, apple compote, spiced apple gel, honeycomb

£7.50
Kumabo Dark Chocolate Delice
Chocolate textures, cherries, cherry doughnut

£7.50
Plum Tart Tatin
With Bordeaux ice cream

£7.00
Chocolate Fondant
Hazelnut pralines, roasted white chocolate and chocolate gel

£8.00
Almond and Pear Soufflé
Amaretto ice cream, chocolate sauce

£9.00
Cheese board
Dorset Blue Vinny, Isle of White Soft, Little Wallop Goats Cheese
Wild Garlic Yarg, Celtic Promise Ale Wash Cheese
Choice of 3 - £13.50
Choice of 5 - £16.50

