EVENING M EN U
18/11/2022

STARTERS

WATERCRESS & PEA SOUP WITH CRUSTY BREAD (V)
TOMATO & MOZZARELLA BRUSCHETTA (V)
TEMPURA PRAWNS WITH SWEET CHILLI

SALT & PEPPER SQUID WITH SWEET CHILLI
BREADED MOZZARELLA (V)

DEEP FRIED WHITEBAIT WITH GARLIC MAYONNAISE
HONEY & GARLIC CHICKEN BITES

MAINS

7.50
8.25
8.95
8.95
8.50
8.50
8.50

FILLET STEAK WITH FRIES & SALAD (GF)
SALMON FILLET, CHIMICHURRI, SALAD & NEW POTATOES

BRAISED LAMB SHANK WITH DAUPHINOISE POTATOES &
GREEN BEANS (GF)

BATTERED COD & CHIPS WITH SALAD

RED PEPPER & CAULIFLOWER KERALAN CURRY (VE) (GF)
CHICKEN & CHORIZO RISOTTO (GF)

PRAWN & AVOCADO SALAD (GF)

SMOKED HADDOCK & CAULIFLOWER GRATIN

HONEY & MUSTARD GLAZED HAM, 2 EGGS & CHIPS (GF)
THAI CHICKEN CURRY WITH RICE (GF)

28.00
18.95

21.95
14.95
13.50
14.50
14.95
16.95
12.95
14.50

DUCK BREAST, AUTUMN VEGTABLES & BLACKBERRY SAUCE 18.95



DESSERTS

MIXED BERRY COMPOTE WITH ICE CREAM (GFA)
DOUBLE CHOCOLATE BROWNIE WITH ICE CREAM
PEAR, HAZELNUT & ALMOND PAVLOVA (GF)
MILK CHOCOLATE MILLE FUILLE
STICKY TOFFEE & GINGER PUDDING WITH ICE CREAM
LEMON POSSET

ALL DESSERTS 6.95
SELECTION OF CHEESE & BISCUITS 8.95

SELECTION OF NEW FOREST ICE CREAMS & SORBETS 1.95 PER SCOOP

(STRAWBERRY, CHOCOLATE, VANILLA, SALTED CARAMEL, HONEYCOMBE, GINGER)
(LEMON, BLOOD ORANGE, MANGO, PASSION FRUIT)

All Salads will be dressed unless otherwise requested.

Please give details of any food allergies & dietary requirements prior to ordering food.

(VE) Vegan (V) Vegetarian (GF) Gluten Free
(GFA) Gluten Free Option Available (Please State When Ordering Gluten Free Option)

(VOA) Vegetarian Option Available (Please State When Ordering Vegetarian Option)



