
 

Brunch 

Poached Clayton Farm eggs, bacon & thyme crumb, toasted Breadport focaccia, nduja hollandaise (GFA) £13 

New Forest mushrooms, toasted brioche, truffled cognac butter, fried Clayton’s duck egg, crispy onions (V) (GFA) £12 

Severn & Wye smoked salmon, Isle Of Wight tomato & samphire salsa, toasted sourdough, avocado & wasabi (GF) £13 

Smashed avocado, peanut butter, chilli flakes, sesame seeds, coriander on toasted Breadport sourdough (VE) (GFA) £10 

(Add poached eggs for £2) 

Sharing 

Breadport focaccia, balsamic & pine needle infused local rape seed oil, marinated Gordal olives (V) (GFA) £9 

Pressed smoked ham hock, prosciutto, chicken liver parfait, house tracklements, selection of local breads (GFA) £16  

Seasonal hummus, artichoke and butterbean dip, baby carrots, Isle of Wight tomatoes, Gordal olives, fired sourdough 

flatbread (VE) (GFA) £14 

 

Mains 

IPA battered cod fillet, thrice cooked chips, crushed peas, tartar sauce (GFA) £16 

8oz Dorset Aberdeen angus burger, bacon and bourbon jam, Godminster cheddar rarebit, pickles, crispy onions, sesame 

seed bun, slaw, skin on fries (GFA) £16 

Sopley Farm beetroot & black-eyed bean burger, wholemeal bun, avocado & wasabi, crunchy salad, skin on fries (VE) (GF) 

£15 

Purbeck beef tagine, cranberry & wild rose couscous, Bere Dairy spiced yogurt, fired sourdough flatbread £18 

Stone baked baby veg, carrot puree, crispy polenta, basil pesto, flaked almond dressing (VE) (GFA) £16 

Salad of the moment – Please ask a member of the team £14 

 

Desserts 

Dark chocolate mousse, cherry, vanilla mascarpone, honeycomb (V) (GFA) £8.5 

Eton mess, chantilly, New Forest strawberries, almonds, Cointreau (V) (GF) £8 

New Forest Ice creams – Pistachio, Toffee crunch, Vanilla, Chocolate (V) 

New Forest Sorbets - Raspberry, Gin & Pink Grapefruit, Mango (VE) 

1 scoop - £3  2 scoops - £5 3 scoops - £6 

 

Every element of our menu is either made in house or sourced from local independent suppliers. Guaranteeing you the best 

possible locality and a true taste of the forest. 


