
The Master Builder’s - Keeping you 
safe from Covid - Not only are these 
menus wiped after every use, they are 
also laminated with embedded silver ions 
that prevents 99% of bacteria surviving.

To Start
Fresh, daily made soup, served 
with a homemade roll with 
artisan butter (GFA)

£7

Sautéed king prawns, ‘The 
Real Cure’ nduja, spinach, Greek 
yoghurt, tortilla crisps (GFA)

£10

Heritage beetroot, Wiltshire 
Rosary goat’s cheese, 
caramelised walnuts (VEA) 

starter 
£8

main 
£14.5

Pan-fried Brixham scallops, 
shellfish bisque, roasted 
cauliflower purée, 
bacon lardons

£12

Sopley Farm asparagus & 
poached salmon niçoise, black 
olives, sunblush tomatoes, 
rocket, free range boiled egg

starter 
£9

main 
£15.5

Free range confit chicken and 
chorizo croquette, smokey 
tomato puree, crispy leeks

£8.5

To Finish
Master Builder’s Black Forest 
chocolate marquise, black cherry 
sorbet, cranberry granola, kirsch 
whipped cream

£8

Pecan pie, blood orange ice cream, 
‘whiskey anglaise’

£8

Caramelised pineapple, coconut 
and lime sorbet, mango purée, 
ginger biscuit crumb

£8

Selection of New Forest Ice 
Cream and sorbets (VEA)

per scoop £2

Selection of award winning 
organic vintage Godminster 
cheddars (smoked, black truffle, 
vintage) and Isle of Wight Blue,  
apricot jelly, celery, grapes and 
savoury biscuits (GFA) 

£12

Special treat £8

Sides
Chips or fries £4

Truffle and old Winchester fries £4.5

Buttered seasonal vegetables £3

Panzanella side salad £3.5

To Follow
28 day aged, Aberdeen Angus 8oz beef burger, organic vintage 
Godminster Cheddar, smoked bacon, little gem, tomato, burger 
sauce, toasted brioche bun, coleslaw and fries

£15

Battered haddock & fat chips, homemade tartare sauce, mushy 
peas (GF)

£15 

‘Panzanella’, a Tuscan style chopped salad with Isle of Wight 
tomatoes, Old Winchester cheese, sourdough croutons and 
foraged wild garlic (GFA / VEA)

£14

Pan fried gilt-head bream, pancetta, chick pea and spinach 
cassoulet

£16.5

‘Cauliflower cheese’ pan roasted cauliflower, green beans, 
cauliflower purée, Romesco, toasted almonds and organic 
vintage Godminster truffle Cheddar sauce (V)

£14

28 day aged, 6oz, Dorset beef fillet, ox cheek clanger, beef 
dripping potato, roasted shallot, sautéed greens, thyme jus

£30 

Pan-fried Romsey chalk stream trout, creamy mash, purple 
sprouting broccoli, creamed leeks, salsa verde

£20  

Free range buttermilk chicken burger, organic vintage 
Godminster Cheddar, smoked bacon, little gem, spiced tomato 
chutney, pretzel bun, coleslaw and fries

£15 

Roasted butternut squash, tofu, green beans, basil, chimichurri, 
dukkah (V / VE)

£14

Dietary Requirements: V = vegetarian   
VE = vegan   VEA = vegan adaptable   
GF = gluten free   GFA = gluten free 
adaptable

NEW QR Code

Please place your order using our QR 
code: pop your camera on and just scan 
your device over the code and be taken 
straight to our menu.

If you are unable to order via the QR code  
please make a member of the team aware 
and we will take your order at the table.


