


WHITE WINE

San Antonio Pinot Grigio

Mr Goose Chardonnay

Aroha Bay Sauvignon Blanc

Kraal Bay Chenin Blanc

Picpoul de Pinet ‘Le Beau Flamant’

#Lou by Peyrassol

| WHITE WINE |

175ml 250ml Bottle

6.5

75

10.5

8.5

9.5

12.5

24

27

37

28

36

45



RED WINE

Mr Goose Cabernet Merlot

La Vaca Malbec

Beeskamp Cabernet Sauvignon by Waterkloof
Kraal Bay Shiraz

Bodegas Ugalde Rioja Semi-Crianza

Domaine Astruc Pinot Noir
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CHAMPAGNE

Joseph Perrier Cuvee Royale Brut

PROSECCO

Prosecco Spumante Vispo Allegro

ROSE

San Antonio Pinot Grigio Rose
Cougars Moon Zinfandel Rose

#Lou by Peyrassol Rose
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| ENGLISH SPARKLING, PROSECCO, ROSE |



NO/LOW ALCOHOL 125ml 175ml 250ml Bottle

Artis (Chardonnay, Syrah Rose, Merlot) 4 5 6 18

Dargent Brut alcohol free (20cl) 11

| CHAMPAGNE, NO & LOW ALCOHOL |



VODKA

Mermaid Salted Vodka
Smirnoff Red

RUM

Mermaid Spiced Rum

The Kraken Black Spiced Rum

Bacardi White
Lambs Navy
Mount Gay XO

| VODKA, RUM |

25ml

5.5
4.75

25ml

5.5
4.75
4.75
4.75



GIN 25ml

Mermaid Gin 5.5
Mermaid Zest 5.5
Mermaid Pink 5.5
Hendricks 5.25
Bombay Sapphire 4.75
Warners Raspberry 5.25
Warners Rhubarb 5.25
Warners Elderflower 5.25
BRANDY/COGNAC/ARMAGNAC 25ml
Courvoisier VS 4.75
Janneau VSOP 8.5
Martel VS 4.75
Rémy Martin XO 7

| GIN, BRANDY, COGNAC, ARMAGNAC |



SHERRY/PORT 50ml

Taylors Ruby port 5.25
Harveys The Bristol Cream Solera Sherry 5.25
TEQUILA/SAMBUCA 25ml
Jose Cuervo Especial Silver 4.75
Jose Cuervo Gold 4.75
WHISKY 25ml
Chivas Regal 4.75
Oban 12.5
Talisker 75
Jameson 4.75
Glenmorangie 5.5
Glenfiddich 15yo0 9
Famous Grouse 4.75
Jack Danels 4.75

| SHERRY, PORT, TEQUILA, SAMBUCA, WHISKY |



BEER/LAGER/CIDER

San Miguel (330ml)
Hells (330ml)

Pale (330ml)

Thatchers Gold (330ml)
Doombar (500ml)
Guinness (500ml)
Guinness zero (500ml)
Thatchers zero (500ml)
Peroni (330ml)

Peroni 0% (330ml)
Peroni 0% (330ml)

Rekorderlig Strawberry & Lime (330ml)

Rekorderlig Wild Berry (330ml)
Rekorderlig AF (330ml)

| BEER, LAGER, CIDER |
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VERMOUTH

Martini Extra Dry

Martini Rosso

LIQUEUR/APERITIF

Antica classic Sambucca
Aperol

Archers

Baileys

Disarono
Jagermeister
Pimms

Malibu

Tia maria

Tequila Rose
Southern Comfort
Cointreu

Grand Marnier

Chambord
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SOFT DRINK

Appletiser (275ml)

Coca-Cola (330ml)

Coca-Cola Diet (330ml)

Red Bull (250m0)

Britvik Orange

Britvik Cranberry

Pago Cloudy apple

J20 various flavours

Double Dutch Tonic Water (200ml)
Double Dutch Slimlime Tonic (200ml)
Double Dutch Elderflower Tonic (200ml)
Double Dutch Ginger Ale (200ml)
Double Dutch Ginger Beer (200ml)

CORDIAL

Belvoir (various flavours)
Blackcurrant
Orange

Lime
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HOT DRINK

Semi-skimmed milk only, or your choice of oat, soya, almond.

Add syrup for 50p

Espresso (double)
Caffé americano
Caffé latte
Caffé mocha
Cappuccino
Caffé macchiato

Flat white
Pot of Tea for One

Pot of Tea for Two

Tea/infusion (various flavours)

| HOT DRINK |
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JAM OR CREAM FIRST?

Enjoy an afternoon of sweets and savouries
in the New Forest National Park

Afternoon tea served from Tpm-5pm

£28 PER PERSON

| AFTERNOON TEA |




FROM THE BAR

SANDWICHES

Sandwiches served from 12pm to Spm

Served on white, granery or gluten free bread, with crisps
Ham and tomato (GFO)

Egg mayonnaise & watercress (V, GFO)

Old Winchester, onion marmalade (V, GFO)

Smoked Salmon and cream cheese

Coronation chicken

CLASSIC MAINS
Served in the bar or restaurant

Forest Beef burger, grilled cheese, lettuce, tomato, chutney,
gherkin and skinny fries

Buttermilk fried chicken burger, grilled cheese, toasted brioche,
siracha mayonnaise, tomato, lettuce and gherkin with skinny fries

Vegan burger, toasted brioche bun, tomato, lettuce, chutney and
gherkin, with skinny fries (VE)

Beer battered haddock, hand-cut chips, house made tartare sauce
and crushed peas

| FROM THE BAR |
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SIDES

Hand-cut chips, sea salt, rosemary

Mixed leaf salad, house dressing

Skinny fries

AFTERS

Vanilla panna cotta, hibiscus tea poached rhubarb (GF)
Raspberry cheesecake, burnt chocolate

Bartley Lodge honey and milk parfait (GF)
Selection of New Forest Ice Cream or Sorbet (V)

Local Cheeses - Lyburn Cheese, Dorset Blue & Isle of wight Soft,

crackers, chutney, grapes and Celery

(V) vegetarian | (VE) vegan | (GF) gluten-free
(VGO) vegetarian option | (VEO) vegan option | (GFO) gluten-free option

4.5

7.5

75

6.5

15

If you are concerned about any food allergies or dietary requirements please speak to a member of the
team who would be happy to assist. Please note a discretionary optional 10% service charge will be added

to your final bill.

| FROM THE BAR |



<

AFTERNOON TEA

£28 per person, or enjoy with a glass of fizz for £35.

EAT ME! SWEETS

Queen of Hearts raspberry tart
Cheshire Cat macaron
White chocolate Rabbit choux bun

Curiouser and curiouser coffee & chocolate petit gateaux

SAVOURY

Egg mayonnaise sandwich
Smoked salmon and chive cream sandwich
Coronation chicken sandwich

Cucumber sandwich

FRESHLY BAKED

Tea party plain & fruit scones, with jam & Dorset clotted cream

DRINK ME! TEA INFUSIONS

Chamomile flowers - silky, sweet, floral
Darjeeling Earl Grey - light, citrus, fruity
Everyday brew - malty, zesty, rich

Honeybush & rooibos - sweet, nutty, calming
Lemon & ginger - warming, refreshing, piquant
Mao feng green tea - refreshing, light, pure,

Peppermint leaves - cooling, revitalising, pepper

Super fruit - punchy, fruity, tart

| AFTERNOON TEA |




