
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Restaurant 
Menu 

 

Menu is subject to change due to products availability 
Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you have a 

food allergy or intolerance. Despite stringent control processes, our bar & kitchen handles a number of 

ingredients which contain allergens; therefore, we cannot totally guarantee any dish or drink is free from any 

of the allergens.  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

While you Wait 
Marinated Mixed Olives (gf, vegan) 

£5.25 

Warm Focaccia Bread and Butter (v) 

£6 

Breaded Mozzarella Sticks with Beetroot Humus (v)  
£6 

 

To start 
Baked Apple and Butternut Squash (gf, vegan)  

Pomegranate seeds, baked sesame seeds and vanilla dressing  
£8 

Hot Smoked Salmon (gfo) 

Teriyaki dressing and lime crème fraiche  
£11.50 (£3 supplement) 

Slow Roasted Sweet Potato and Thyme Soup (vegan, gfo) 

£8 

Baked Goats Cheese Stack  
Red pepper, crostini, walnuts, sweet chilli and a parsley dressing  

£10 

Honey Glazed Ham Hock Terrine  

Toasted crostini, spicy tomato and red onion chutney  
£10 

 

Mains 
Poached Chalk Steam Trout (gf)  

Hollandaise sauce, vine cherry tomatoes, fine beans and roasted new potatoes   
£29 (£7 supplement)  

Pan Fried Corn-fed Chicken (gfo) 
Roasted vegetable cous cous, tenderstem broccoli with a salsa verde dressing 

£26 

Quorn Chickpea and Mixed Vegetable Curry (v, gf) 
Basmati rice, poppadom’s and mango chutney 

£20 

8oz Ribeye Steak (gfo) 

Beef tomato and grilled flat mushroom, parsley and garlic butter served with thick cut chips 
£31 (£9 supplement)  

Slow Cooked Braised Pork Belly 

Dauphinoise potatoes, cider apple sauce and seasonal vegetables 
£21 

 

 
Some dishes carry a supplement for dinner inclusive packages.                                                                                      

(v) = Vegetarian, (ve) = Vegan, (gf) = Gluten Free (gfo) = Dish may be prepared gluten free on request 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dessert 
Menu 

 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Dessert 
 

Sticky Toffee Pudding 
Vanilla ice cream 

£10 
 

Cappuccino Brûlée 
Shortbread biscuit 

£9 
 

Raspberry Cheesecake 
Chantilly Cream 

£9 
 

English Cheeseboard 
Grapes, celery, chef’s chutney, luxury crackers 

£10 
 

Selection of New Forest Ice Creams or Sorbets 
£6 

Menu is subject to change due to products availability 
Food Allergies & Intolerances: Before you order your food and drinks please speak to our staff if you have a food 

allergy or intolerance. Despite stringent control processes, our bar & kitchen handles a number of ingredients 

which contain allergens; therefore we cannot totally guarantee any dish or drink is free from any of the allergens 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Children’s 
Menu 

 



 

 

Menu is subject to change due to products availability 
Food Allergies & Intolerances: Before you order your food and drinks please 

speak to our staff if you have a food allergy or intolerance. Despite stringent 

control processes, our bar & kitchen handles a number of ingredients which 

contain allergens; therefore we cannot totally guarantee any dish or drink is 

free from any of the allergens 

Mains 
 

Margarita Pizza  
with Chips and Peas 

 

Fish Fingers 
 with Chip and Peas 

 
Sausage and Chips  

with vegetables and Gravy 

 
Chicken Strips  

with Chip and Peas 
 

 
 

Desserts 
 

Mixed Ice cream selection 
 

 

 

1 course:   £9.00 

2 Courses:  £14.00 


