BEST OF BRITISH

Two COURSES 28 - THREE COURSES 32

TO START
SOUP OF THE DAY GF ON REQUEST \'s

Bread & butter

SCOTCH EGG

Egg coated in golden crispy pork sausage meat, summer salad, mustard dressing

CLASSIC PRAWN COCKTAIL GF ON REQUEST

Atlantic prawns, crevette, Marie rose sauce

MAINS
PIE OF THE DAY

Please ask your server for today’s pie, seasonal vegetables

ASPARAGUS & LEEK QUICHE v

Potato salad, rocket

FILLET OF COD

Cornish cod, crushed minted peas, sauteed potatoes, lemon & chive butter sauce

DESSERTS
STRAWBERRIES & CREAM

New Forest strawberries & vanilla whipped cream, fresh mint

TRADITIONAL BREAD & BUTTER PUDDING

Vanilla custard

SHERRY TRIFLE

Mixed summer berries

SIDES 5 EACH

Rocket, shallot & parmesan salad Hand cut chips
Tomato & shallot salad French fries
Seasonal vegetables New potatoes

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients as required. Food allergies & Intolerance — should you have
concerns about a food aIIergy or intolerance please speak to our staff before you order your food or drink.

Adiscretionary service charge of 12.5% will be added to the total bill.



