
 

 

 

 

While you wait £5 
 

Rustic artisan bread (selection of 3), salted butter, split balsamic oil 

Herb marinaded Kalamata olives (GF)   

Spiced houmous, warm pitta bread (GFA) 

 

Starters 

Broccoli soup £7.50 

 Horseradish cream, served with fresh baked bread and artisan butter (GFA, VEA)  

 

Romsey chalk-stream trout rillette £9.50 

Cucumber, shallot and dill dressing with bread crisps (GFA)  

 

Wiltshire Rosary Ash goat’s cheese with Hampshire honey £9.50 

 Basil and pine nut dressing, shaved fennel and toasted pistachio, sourdough tuille (V, GF)  

 

Scorched south coast Mackerel £9.50 

 Heritage tomatoes, tomato oil, samphire and sauce vierge (GF)  

 

Beef carpaccio £11 

 Godminster organic truffle cheddar, pecan nuts, wild rocket (GF) 

 

Marinaded heritage tomatoes £8.50 

Ricotta cheese, chilled tomato consommé, summer herbs (V, VEA)  

 

Pan seared Dorset wood pigeon breast £10 

Beetroot, blue vinney, pickled pears, roasted walnuts and oats (GFA) 

 

 

 

 

 

 

 



Mains 

28 day aged, Aberdeen Angus 6oz beef burger £17 

Vintage organic Godminster cheddar, smoked bacon, little gem, tomato, homemade burger sauce, toasted 
brioche bun, coleslaw and fries 

 

Battered haddock & fat chips £16.50 

 Homemade tartare sauce, mushy peas (GFA)  

 

Tabouleh Salad £15 

Middle Eastern herbs, nuts, heritage tomatoes and bulgur wheat (VE)  

 

Garlic and parsley gnocchi £15 

Pea puree, roasted courgette, spinach, Old Winchester, brioche croutons (V)  

 

Pan seared lamb rump £26 

Dauphinoise potato, wild garlic and basil pesto, tender stem broccoli and green beans, Wiltshire Rosary goat’s 
cheese and a lamb jus (GF)  

 

Free range buttermilk chicken burger £17 

Godminster organic cheddar, smoked bacon, little gem, spiced tomato and red pepper chutney, brioche bun, 
coleslaw and fries  

 

Roasted heritage carrots £15 

 Herb puy lentils, spinach, tofu, harissa and coconut yoghurt (VE)  

 

Char grilled pork tomahawk steak £20 

 Maple roasted onion, burnt apple, char grilled courgette, fondant potato, sage and onion sauce (GF) 

 

Grilled chilli and mint halloumi £15  

Roasted red peppers, little gem, homemade burger sauce, brioche bun, coleslaw and fries (V, GFA)  

 

Pan roasted stone bass £22  

Creamy mash, seasonal vegetables, pea puree and spring onion and chive sauce (GF) 

 

Sides £4.50 for any of the following: 

Fat chips, fries or truffle and old Winchester fries  

Godminster organic cheddar mash  

Buttered seasonal vegetables  

Tabouleh salad or Mixed leaf salad 

V = vegetarian VE = vegan VEA = vegan adaptable GF = gluten free GFA = gluten free adaptable 



Desserts 
 

Mango cheesecake £8  

Honeycomb, passionfruit curd, coconut and lime sorbet 

 

Dark chocolate and whisky delice £9 

Ginger biscuit, vanilla cream, coffee ice cream and chocolate sauce 

 

Maple and lemon thyme roasted peaches £8  

Vanilla bean ice cream, coconut yoghurt and toasted almonds (VE) 

 

New Forest strawberries £6 

Clotted cream (GF)  

 

Selection of award winning Godminster organic cheddars £12 

Smoked, black truffle, vintage and Isle of Wight Blue, apricot jelly, celery, grapes, savoury biscuits (GFA) 

  

Affogato £7.75 

With homemade dark chocolate and amaretto ice cream  

 

Mini chocolate brownie £8 

 Chocolate sauce and vanilla cream served with coffee or New Forest Tea Company artisan tea 

 

Selection of New Forest ice cream and sorbets (VEA) 3 scoops £7.50 

 

Ask for the Special treat £11 

 
 

A selection of New forest teas or coffee £2.95 
 

The breakfast one ~The minty one ~The Earl great ~The relaxing one ~ 
The peachy one ~The fruity one ~The vanilla one 

 

 


