
 Toasted Ciabatta, Sun Dried Tomatoes & Olives (vg) £10

 Brie Bites £8 
honey dressing

Pate of the Day (gfo) £9
toasted ciabatta, mixed leaf & gooseberry chutney

Homemade Scotch Egg £11
mixed leaf & chilli jam

 Wiltshire Ham, Eggs & Fries (gfo) £16

 Falafel Burger (v) £15
tomato relish, fries & coleslaw

Pan Fried Salmon (gf)  £22
maple & pecan glaze, new potatoes & wilted spinach

 

all of our roasts are served with garlic & rosemary potatoes, parsnips, pork & apricot
stuffing, cauliflower cheese, seasonal vegetables, Yorkshire pudding, root vegetable

puree & rich red wine jus (made from scratch- no granules!)

  Homemade Nut Roast £17
New Forest Chicken Supreme £18

 Cider Braised Pork Belly £20
Slow Roasted Striploin of Beef £22

Mixed Roast (chicken, pork & beef) £28
Lamb Rump £25

If  you require any information regarding the presence of al lerg ies,  please speak to a member of staff  who wil l  be
happy to provide you with this information.
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