
 

Menu 

Starters 
 
Soup of the Day with crusty artisan bread (VG) ​​ ​ ​ ​ ​ ​ 8 
Deep-fried whitebait with tartare sauce​ ​ ​ ​ ​ ​ ​ 8.50 
Served with a salad garnish 
Sunblush tomato, avocado & asparagus salad (GF, VG)​ ​ ​ ​ ​ ​ 8 
With toasted pumpkin, sunflower seeds 
Homemade houmous, olives & pitta bread (VG)​​ ​ ​ ​ ​ ​ 7.50 
Pork liver pate, served with seeded wholemeal toast​ ​ ​ ​ ​ ​ 8 
Homemade red onion chutney 
 
Pub Classics 

 
Ribeye Steak (8oz) (GF)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 26.50 
Served with chips, peas, grilled tomato & mushrooms  
​ Choice of Green peppercorn sauce or Stilton Sauce​ ​ ​ ​ ​ 2 
Homemade Chargrilled Beef Burger​ ​ ​ ​ ​ ​ ​ ​ 16.50 
Toasted brioche bun with shredded lettuce, sliced tomato, red onion & chips 
​ Choice of Cheedar, Brie, Jalapeno or Bacon​ ​ ​ ​ ​ ​ 1.50 
Grilled Halloumi Burger (V)​ ​ ​ ​ ​ ​ ​ ​ ​ 16.50 
Topped with houmous, roasted pepper and sweet chilli sauce, served with chips 
Homemade, deep-filled Steak & Ale Pie​ ​ ​ ​ ​ ​ ​ 18.50 
Topped with a shortcrust pastry lid and served with chips or new potatoes & vegetables 
Stuffed sweet potato with a chickpea tagine (VG)(GF)​ ​ ​ ​ ​ ​ 16.50 
Served with either salad or vegetables  
Free Range Chicken Breast, homemade BBQ Sauce (GF)​ ​ ​ ​ ​ 18.50 
Topped with smoked bacon & cheddar, served with salad, chips or new potatoes 
Local ‘Walbrins’ Butchers Pork & Leek Sausages​ ​ ​ ​ ​ ​ 16.50 
Homemade onion gravy & mashed potato 



Roasted Salmon Fillet, basil, lemon & watercress dressing (GF)​​ ​ ​ ​ 18.50 
Served with vegetables, chips or new potatoes 
Honey Roasted Ham with Double-Egg & Chips (GF)​ ​ ​ ​ ​ ​ 14.50 
Deep Fried Scampi Tails​ ​ ​ ​ ​ ​ ​ ​ ​ 15 
Served with chips, peas & tartare sauce. 
 
 

All of our dishes are made in a kitchen containing nuts. Please ask a member of staff if you have any 
Allergies or any special dietary requirements 

 

 

Side Dishes 

 
Onion Rings​ ​ ​ ​ 4.50​ ​ Mixed Salad​ ​ ​ ​ 4 
Chips​ ​ ​ ​ ​ 5​ ​ Cheesy Chips​ ​ ​ ​ 5.50 
Garlic Bread​ ​ ​ ​ 4.50​ ​ Mixed Vegetables​ ​ ​ 4 
Freshly Baked Baguette​​ ​ 3.5 
 

Desserts 

 
Homemade Chocolate Brownie (GF)​ ​ ​ ​ ​ ​ ​ ​ 8 
With chocolate sauce & vanilla ice cream 
Homemade Treacle Tart (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ 8 
Served with custard, dairy ice cream or vegan ice cream 
Homemade apple, rhubarb & strawberry Crumble​ ​ ​ ​ ​ ​ 8 
Served with custard or vanilla ice cream 
Banana Split​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 8 
Banana with vanilla ice cream, chocolate sauce and chopped nuts 
Cheese Board​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 11.50 
Cheddar, Brie & Stilton served with a selection of biscuits and homemade chutney 
‘New Forest Farm’ Ice Cream and Sorbets (3 Scoops)​ ​ ​ ​ ​ ​ 8 
Vanilla | Strawberry | Honeycomb | Chocolate | Chocolate Mint | Raspberry Sorbet 
Mango Sorbet 
Vegan Chocolate Brownie (GF) or Apple, Rhubarb & Strawberry Crumble​ ​ ​ 8 
Available with Vegan Vanilla Ice Cream or Sorbet 
 
 

All of our food is prepared in a kitchen where all allergens are present. If you have any food allergies, please let a member of our 
staff know before ordering. All prices are inclusive of VAT @ 20%. Service charge is not included.  

 


