
Teriyaki, Soy, Sesame

Crudités, Sundried Tomato & Basil Hummus

Black Garlic Aioli

Shallot Vinegar, Lemon

Hampshire Cross, South Downs

Chalcroft Farm, Winchester

Autumn Vegetable Presse,
Mushroom Duxelle, Puff Pastry

Served with Yorkshire Pudding,
Thyme & Garlic Roasties,

Root Vegetables, Red Cabbage, Gravy

It is more fun to talk with 
someone who doesn't use 
long,  difficult words but 
rather short, easy words,  
like “What about lunch?” 

All prices include VAT. A discretionary 12.5% service charge will be added to your bill. Some dishes may contain nuts.  

Please let us know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.

Vodka, Spice Mix, Tomato Juice 
       

Dead Man's Fingers Rum, 
Pumpkin, Lime, Vanilla, Chilli

Rainbow Chard, Fried Egg, Parmesan

Asian Citrus, Fennel, Smoked Almonds

Blackberries, Kale, Smoked Beetroot Puree

Wild Rice, Coriander, Coconut

Streaky Bacon, Brie, Red Onion Jam,
Baby Gem Lettuce, Black Truffle Mayo & Fries

Truffle Oil, Shaved Parmesan

Westcombe Cheddar, Croutons

Aged Parmesan, Burnt Sage Butter

Watermelon, Sesame

Lobster Marie Rose, Baby Gem Hearts

Roasted Walnuts, Chicory

Cauliflower Puree, Apple, Pancetta

Hedgeberry Compote, Toasted Hazelnuts

Grapes, Sourdough, Crackers, Chutney

Vanilla Ice Cream, Espresso

Tahitian Vanilla Ice Cream, Calvados Sauce

Italian Lemon Curd, Raspberry Sorbet

Spiced Blackberries & Elcot Apple

£2.50 per scoop

Nutella filled doughnuts
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