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Blakes Sourdough & Taramasalata  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5

Ragstone rarebit, damson  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  6

Salt Pig Charcuterie, Cornichons & Bread  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Old Winchester Cheese Quiche  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9

White Onion Soup   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Prawn Cocktail  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  11

Caesar Salad   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Smoked Leeks   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8

Beetroot, black berries, labneh  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

Slow Cooked Tomatoes, Chickpeas, Anchovy and Basil  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7

English Figs & Burrata   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  10

Half a Roast Chicken, Onions & Bacon    . . .   18

Flat Iron Steak & Garlic Butter    . . .   14

Baked Sole, Brown Crab Butter & Seashore Vegetables    . . .   19

M E N U

A LA CARTESmall Plates

Mains

S I D E S

D E S S E R T

Buttered Kale

Potatoes - Pink Fir & Rosemary Salt, Chips, Mash

5

Sticky Toffee Pudding Soft Serve Ice Cream

7

Ask us about 
our specials



SUNDAY
LUNCH

12:00 —17:00

Starters

Mains

2 COURSES   35 

Add soft serve or sticky toffee pudding   8

Figs, oregano & burrata

Country style pâté & pickles & toast

Roast served family style

Herb & garlic roasted chicken & stuffing

or 

Striploin of beef & Yorkshire pudding

Melted leeks & smoked westcombe cheddar,

Honey glazed carrots

Roast potatoes & rosemary salt, 

Hispi cabbage

DINNER

18:00 —21:00

(Cheese toasties only)

Beetroot, blackberries & labneh 

Taramasalata & blakes sourdough

P r i c e s  i n c l u d e  v a t .  A  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r  b i l l . 

A L L E R G E N S ?  P l e a s e  a s k
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