
Soup of the Day GFA VGA £8.5
Crusty bread

Goats Cheese Mousse GF £10.5
Trio of baby beetroot, blackberry dressing,

candied walnuts

Ham Hock Terrine GFA £10.5
Plum chutney, brioche toast, pickles,

cucumber ribbons, pea purée 

Duo of Smoked Salmon GFA £11.5
Salmon mousse, crème fraîche, quail egg,

avocado, croutons, crispy leeks

Risotto Arancini VGA GF £9.5
Moroccan spiced hummus, toasted seeds, basil

pesto

Classic Fishcake GF £10.5
Creamy Watercress Sauce

Duck Bon Bons GFA £10.5
hoisin sauce, crispy onion, crispy Kale

 Fish and Chips  GF DFA £19
 House chips, crushed peas, tartare sauce 

Bramshaw 8oz Burger GFA £17.5
Cheese, gem lettuce, tomato, red onion, burger sauce, gherkins, coleslaw, chips

Supreme of Chicken Breast  GF DFA £22
Smoked paprika & chorizo risotto, wilted spinach, basil pesto, red chicory frisé

Rump of Lamb GF £28
Mint, sage and tarragon crust, mash potato, parsnips, caramelised shallots, baby onions,

rich lamb jus 

Grilled 8oz Rib Eye GF £30
House chips, rocket & parmesan salad, flat mushroom, crispy onions 

Why not add a sauce: Béarnaise, Peppercorn or Chimichurri £4.5

Pan Roasted Supreme Fillet of Cod GF £26
Dill & tarragon crust, Dijon mustard crab croquette, prawns, potato rosti, greens,

hollandaise sauce 

Prime Fillet of Venison GF £32
Dauphinoise potato, compressed rhubarb, blackberry purée, crispy kale, baby veg, rich jus

Classic Gnocchi GFA VGA DFA £17
Lemon & garlic butter, tender stem, crispy almonds, ribbon vegetable, almond crumbs

Food and beverage intolerances: Before you order your food and drinks please speak to a member of staff if you would like to know our ingredients. We cannot guarantee that any food or beverage item sold is free from traces of allergens. 
 A discretionary service charge of 12.5% will be added to your bill. V = Vegetarian, VG = Vegan, GF = Gluten-free, GFA = Gluten-free Available, DF = Dairy-free, DFA = Dairy-free available

Don't forget to check our blackboard for our
upcoming events. 

Speak to a team member or call us 
on 02380 812 214 to book your table.

STARTERS

MAINS

DESSERTS

Crème brûlée GFA £9.5
Seasonal fruit, sable 

Sticky Toffee Pudding GF £8.5
Caramelised dates, vanilla bean ice cream

Chocolate Pannacotta GF £9.5
Honeycomb, Meringue, Champagne sorbet

Crumble of the Day GF DFA £8
Crème Anglaise

Cheeseboard GFA £14.5
Celery, apple quince, peter’s yard crackers.

Stoney Cross Cheddar | IOW Blue | Monkey Chop Brie

Selection of New Forest Ice Cream VGA GFA 
£3 per scoop

Vanilla | Stawberry | Chocolate | Salted Caramel |
Biscoff | Vegan Vanilla | Raspberry Sorbet

SIDES
Jerusalem Artichokes GF £6.5
Parmesan, chives, truffle oil 

Harissa Baked Heritage Carrots GF £6.5
 Miso yoghurt, sesame seeds 

Roasted Tenderstem Brocolli GF £6.5
 Garlic and nuts dressing, gremolata  

Prawn Rosti Potatoes GF £9

Wilted Spinach, Cream & Nutmeg GF £5

Winter Vegetables GF £6

LIGHT BITES
Available daily from 12-5pm 

Club Ciabatta GFA DFA  £14.5
Grilled chicken, parma ham, egg mayo, avocado,

tomato and salad 

Fish Finger Ciabatta GFA £13.5
Baby gem lettuce, tartar sauce, sea salted crisps

Ploughman Ciabatta GFA  DFA  £12.5
Ham, cheddar, mayonnaise, pickle, baby gem lettuce,

tomato, red onion, sea salted crisps

Mozzarella & Tomato Ciabatta GFA  DFA  £12.5
Mozzarella, tomato, avocado, house pesto, sea salted

crisps


