
We have a range of allergen friendly menus available, please ask a member of staff for more information.
Where possible, we use as much produce from the beautiful Faccombe Estate, from wild game to the fruit from our orchards.

A discretionary service charge of 10% will be added to the bill.

VEGANMENU

NIBBLES

SEEDEDWHITETINLOAF, garden herb butter, Ramsbury extra virgin rapeseed oil, balsamic £5.00

GARLIC &HERBMARINATEDOLIVES £5.00

STARTERS

TOMATOGAZPACHO, herb oil & toast

£8.50

SUMMER SALAD, Bromham Farm carrots, garden leaves, cracked hazelnuts £9.00

PLANT-BASED FETA BRUSCHETTA, garden mint, broad beans & peas, extra-virgin rapeseed oil £9.00

MAINS

SPICED CHICKPEA&MUSHROOMBURGER, shredded iceberg, toasted bun, sweet chilli jam, sautéed potatoes £17.00
HARICOT& BUTTER BEANCASSOULET, sesame fried greens, garlic crumb, herb oil £17.00

CAULIFLOWER STEAK, chimichurri, kale, pickled carrots, spiced dukkha, herb oil £18.00

SIDES - £5.50 each

SPINACH, AVOCADO& SWEETCORN SALAD, honey & mustard dressing

CHARGRILLED COURGETTES, chilli, garlic & parsley oil

JERSEY ROYALS, spring onions & chives


