
LUNCH
MENU

STARTERS

White onion and parsley soup

Crumbed sardines with spiced tomato and lemon salsa

Ham hock and parsley terrine, apple and celery salad

MAINs

Roast romanesco, tomato fundue, hazelnut dukkah

Fish pie with buttered red hispi cabbage

Crispy belly pork, turnip and mustard, chassuer sauce

SIDES £5

Buttered greens        Dauphinoise          New potatoes 

Watercress, hazelnut and Old Winchester

DESSERTS

Bread and butter pudding, vanilla custard

Dark chocolate torte, sour cherry ice cream

Two scoops of homemade ice creams and sorbets

Please speak to your server about allergens and dietary requirements. Due to a very small

working kitchen and everything being made on site we are unable to guarantee against trace

allergens

2 courses £26 / 3 courses £32


	LUNCH
	MENU
	2 courses £26 / 3 courses £32
	STARTERS
	White onion and parsley soup
	Crumbed sardines with spiced tomato and lemon salsa
	Ham hock and parsley terrine, apple and celery salad
	MAINs
	Roast romanesco, tomato fundue, hazelnut dukkah
	Fish pie with buttered red hispi cabbage
	Crispy belly pork, turnip and mustard, chassuer sauce


	SIDES £5
	Buttered greens        Dauphinoise          New potatoes
	Watercress, hazelnut and Old Winchester

	DESSERTS
	Bread and butter pudding, vanilla custard
	Dark chocolate torte, sour cherry ice cream
	Two scoops of homemade ice creams and sorbets



