
Customers with hypersensitivities (Allergy, intolerance, & Coeliac Disease) 
Please inform a member of the team of any allergies or intolerances before placing an order. 
Note that not all the ingredients are listed on the menu & we cannot guarantee the total 
absence of allergens. A list of all 14 notifiable allergens are available upon request. 
V= Vegetarian VE = Vegan *VE = Vegan adaptable NGCI = Uses non-gluten containing ingredients 
*NGCI = Can be adapted to use non-gluten containing ingredients 

 
2 courses £16.95 | 3 courses £20.95 
Available Monday to Friday lunch 

& Monday to Thursday 5pm – 6:30pm 
 

STARTERS 
Chef’s soup of the day with freshly baked sourdough bread *NGCI V *VE 

Crispy fried whitebait dusted with cayenne pepper, served 
with lemon & garlic mayo NGCI 

Goat’s cheese & caramelised onion tart (served warm) NGCI V 
Maple-glazed ham hock terrine with piccalilli & mini multigrain tin loaf *NGCI 

 
MAINS 

New Forest asparagus, white truffle & Parmesan fishcake, caper & red 
onion salsa & seasonal greens 

Crispy buttermilk chicken burger, chipotle mayonnaise, baby gem lettuce, 
beef tomato & skin-on fries *NGCI 

Grilled gammon steak, fried egg & chips NGCI 
Greek salad, cucumber, cherry tomatoes, bell pepper, red onion, olives & feta 

cheese served with tzatziki & flatbread on the side *NGCI V *VE 
 

DESSERTS 
Gingerbread cheesecake & fresh cream V 
Chocolate fondant with vanilla gelato VE 

2 scoops of Mooka gelato: Choose from Lotus Biscoff, Honeycomb, Tiramisu, 
Gingerbread, Espresso NGCI, French vanilla NGCI 

2 scoops of Mooka sorbet: Choose from Apple & Elderflower, Cherry, Lemon 


