
Whitby Scampi - 17.5
Garden Peas, Tartare Sauce, Lemon Wedge, Skin-on Chips

 
Crispy Chicken Salad - 16.5 

Crunchy Salad in a Creamy Dressing, Old Winchester 

Sea Bass (GF) - 19
Pan Fried Sea Bass with Lemon, Herb Butter & Capers, 

Crushed Potatoes, Garden Peas & Salad,  
Chives & Samphire 

Spicy Tagliatelle - 18
Spicy Italian Sausagemeat (Nduja), Basil, 

Roasted Cherry Tomatoes & Garlic, with Fresh Tagliatelle Pasta

Summer Vegetable Gnocchi (V, VGo) - 17.5
Green & Yellow Courgette, Lemon & Mint,  

Extra Virgin Olive Oil & Old Winchester with Potato Gnocchi

Butternut Squash Filled Fresh Pasta (V) - 17.5
Glazed in Sage Butter, served with Old Winchester & Walnut

mains

sides Kids

Skin-on Chips (VG, GF) - 5
Onion Rings (V) - 5

Green Salad (VG, GF) - 5
Confit Cherry Tomatoes & Garlic, Basil (VG, GF) - 5 

Buttered Greens (V, VGo, GF) - 5

Fish Fingers, Peas & Chips - 9.5

Chicken Goujons, Peas & Chips - 9.5

Sundried Tomato Pesto Pasta (V) - 9.5
Old Winchester Cheese

V - Vegetarian, Vo - Vegetarian Option, VG - Vegan, VGo - Vegan Option, GFo - Gluten Free Option

starters, Small plates & Sharers

Rosemary & Garlic Olives (VG, GF) - 4.5 

Cod Goujons - 9.5
Home made Tartare Sauce, Lemon Wedge 

Bruschetta (VG, GFo) - 8
Toasted Bread, Avocado,  

Crushed Confit Cherry Tomatoes & Garlic, Basil

Mozzarella Sticks (V) - 8
Chargrilled Tomato Chutney

Breaded Whitebait - 9.5
Home made Tartare Sauce, Lemon Wedge 

Garlic Breaded Mushrooms (V) - 8.5
Old Winchester Cheese & Chives

Ham Hock Terrine (GFo) - 8.5
Freshly Baked Bread, Cornichons,  

Caramelised Onion Chutney 

Smoked Haddock & Sweetcorn Chowder (GFo) - 9.5
Topped with Crispy BBQ Corn & Parsley,  

Freshly Baked Bread 

Charcuterie Board (GFo) - 12
Cured Meat Selection with Cornichons, 

Rosemary & Garlic Olives & Freshly Baked Bread

British Cheese Board (GFo) - 12 
Old Winchester with Quince Jelly, 

Goats’ Cheese with Honey, 
Stilton with Caramelised Onion Chutney, 

served with Sourdough Crackers

afters
Mango & Passionfruit Torte (V) - 6.5 

Rich, creamy summer flavours

Salted Caramel & Chocolate Tart (V) - 6.5 
with Vanilla Clotted Cream Ice Cream

 
Rocky Road with Vanilla Ice Cream (V, VGo) - 6.5 

Bailey’s Panna Cotta - 6.5 
Rich, creamy Irish take on the Italian classic 

Yorkshire Fool (V) - 6.5 
Local Rhubarb Compote  

with Hand-Whipped Vanilla Cream 

Affogato (V, GF) - 6.5 
Salted Caramel Ice Cream served with a shot of Espresso 

Luxury Ice Creams (V, VGo, GF) - 3 / 5 
Salted Caramel, Chocolate, Strawberry, 

Vanilla, Vegan Vanilla

Teas & Coffees ~ Ask for our selection of Hot Drinks


