
SUNDAY KITCHEN
Served 12pm-4pm and 5pm-close.

S N AC K S

Warm breads, aged balsamic & extra virgin olive oil (VE, GFO)

Marinated mixed olives (VE, GF)

Garlic bread or cheesy garlic bread (GF, VEO)       

To Share – baked camembert, with bread sticks & chutney (V, GFO)

S TA RT E R S

Hearty soup of the day, crusty bread (VEO, GFO)

Classic prawn cocktail, cucumber, tomato, Marie rose sauce (GF)

Ham hock terrine, fruit chutney, baby leaf, crispy bread (GFO)

Beetroot falafel, yogurt & mint dipping sauce (GFO, VEO)

M A I N S

Roasted Sirloin   

Roasted Loin of pork 

‘Nutless roast’ (V)

All served with Yorkshire pudding, roast potato, buttered greens, butternut squash puree,                    
cauliflower cheese & gravy (GFO)

Salmon fillet, crushed potato cake, green beans, fresh tomato, olive and caper salsa (GF)

Half pound beef short rib burger, gem lettuce, beef tomato, chutney, pickle, fries (GFO)

Chicken & ham pie, peas, carrots, chunky chips & gravy  (VEO) 

A F T E R S

Red velvet cheesecake

Classic Tiramisu (V) 

Triple Chocolate Brownie, served with 
New Forest ice cream (GF, VEO)

Southwest cheese, chutney, grapes & crackers (GFO, V)

Whippy ice cream 

S I D E S  (VEO, GFO)

Drift Fries, cheddar & crispy      
bacon bits
Koffmann’s chunky chips
House green salad 
Extra roast potato 
Cauliflower cheese 
Yorkshire pudding 
Pig in blankets 
Sage & onion stuffing 
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(V) vegetarian  |  (VE) vegan  |  (GF) gluten-free 
(VGO) vegetarian option  |  (VEO) vegan option  |  (GFO) gluten-free option

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

Printed 
on 100% 
recycled 
paper.
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