
Starters

Soup of The Day (V, GFO)

Served with crusty white or brown baguette

Breaded Whitebait
Served on a bed of mixed leaves with tarter sauce

Smoked Salmon & Avocado Salad
Dressed with an asian style dressing with a side of malted brown bread and butter

Breaded Brie Wedges (V)

Served on a bed of mixed leaves with sweet chilli sauce

Mains

Roast Strip-loin of Beef (GFO)

Slow Roasted Pork Belly (GFO)

Half Roasted Poussin (GFO)

Mixed Roast Beef & Pork Belly (GFO)

Root Vegetable, Apricot & Goats Cheese Nut Roast (V)

All our Sunday Roasts are served with crispy rosemary and garlic roast potatoes, homemade sausage meat stuffing 
wrapped in streaky bacon*, mini chipolata*, honey roasted parsnips and carrots, seasonal greens, homemade Yorkshire 

pudding and our Chef’s rich gravy. *Excluding Nut Roast, alternative sage and onion stuffing served

Desserts

Bread and Butter Pudding (V)

Served with warm vanilla custard

Homemade Forest Fruit Crumble (V)

Served with your choice of warm vanilla custard or New Forest vanilla ice cream

Homemade Chocolate Brownie (V)

Served with chocolate sauce and New Forest vanilla ice cream

Baileys Cheesecake (V)

Served with New Forest clotted cream ice cream

Sunday Roast
Served every Sunday 12 noon until 8pm - subject to availability

Adults - 1 Course - £10.95, 2 Course - £14.95, 3 Course - £18.95
Children - 1 Course - £7.95, 2 Course - £10.95, 3 Course - £13.95

Add Cauliflower Cheese for - £3.95

Dogs Roast Dinner also available - please see ‘Dogs Dinner Menu’
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