
All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 
If more information about allergens is required, please ask a member of the team. 

Sample Tasting Menu 

Duck liver terrine 
Confit duck leg, madeira & pain d’epice 

*** 

Charred mackerel 
Cucumber, horseradish & pickled chilli  

*** 

Champagne sorbet 

*** 

Dorset pork belly & fillet 
Parsnip purée, honey-glazed carrots, roasted new potatoes 

*** 

Toffee parfait 
Honeycomb, apple, white chocolate 

£55 per person 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. 
If more information about allergens is required, please ask a member of the team. 

Sample set choice menu 

Starters 

Cauliflower soup (v) 
Coconut, harissa, lime 

Charred mackerel 
  Cucumber, horseradish, pickled chilli  

Smoked chicken 
 Black garlic mayonnaise, fennel, confit wing 

Main courses 

New Forest mushroom risotto (v) 
Fresh herbs, old Winchester & mushroom velouté   

Dorset pork belly & fillet 
Parsnip purée, honey-glazed carrots, roasted new potatoes 

Fillet of hake 
Mussels, chorizo, new potato & samphire 

Desserts 

Pear & plum strudel 
Sauce Anglaise 

Toffee parfait 
Honeycomb, apple, white chocolate 

Vanilla brûlée 
Shortbread biscuit 



All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include 
all ingredients. If more information about allergens is required, please ask a member of the team. 

Sample Interactive Italian Menu 

Build your own Italian stretched stone baked pizza 

Beef lasagne 
Freshly baked focaccia 

Garlic ciabatta 
Beef tomato & buffalo mozzarella 

Classic Caesar salad 
Penne pasta & roasted pepper salad 
Selection of parma ham, and salami 

Mixed olives, sunblush tomato, grilled vegetables 

***** 

Tiramisu 
Vanilla panna cotta

£35 per person 


