
Sunday Lunch 

To Start 

Soup of the day, toasted sourdough (VE) 

Beetroot risotto 

Brie tart, onion marmalade 

Game terrine 

Prawn cocktail 

 

 

To Follow 

Roast rump of beef, Yorkshire pudding, seasonal vegetables, roast potatoes, red wine jus 

Roasted chicken, Yorkshire pudding, seasonal vegetables, roast potatoes, red wine jus 

Nut roast, roast potatoes, seasonal vegetables, gravy (V, VE) 

Venison sausage, mash, red wine jus 

Seabass fillet, potato cake, lemon butter sauce 

Local cider battered haddock, chunky chips, crushed peas, tartare sauce 
 

 

To Finish 

Chocolate cheesecake, vanilla ice cream 

Brioche bread & butter pudding, custard 

Apple Eton mess 

Selection of New Forest ice creams and sorbets 

Selection of Purbeck ice cream 

Selection of 3 local cheeses, crackers, garden chutney, celery, grapes 

(Supplement £3.00) 

 

Two courses –  32 

Three courses - 40 

 

 

 

 

 

 

 
All our food and drinks are freshly prepared on our premises where we handle all allergens. 
If you have a food allergy or intolerance, please speak to a member of our team. 
A discretionary service charge of 12.5% will be added to your bill, and all prices are inclusive of VAT. 


