
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.

NIBBLES

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

CAULIFLOWER BHAJI, mango chutney, spring onion, coriander £7.50

GARLIC &HERBMARINATEDOLIVES £5.00

CRISPY PORK CRACKLING STICKS, spiced apple sauce £6.00

STARTERS

TOMATOGAZPACHO, garden herb & Parmesan puff pastry grissini

£8.50

SUMMER SALAD, Bromham Farm carrots, garden leaves, cracked hazelnuts, truffle cream, crispy quails’ egg
£9.00

SALT-CURED SEA BREAM, garden mint, peas, Greek yoghurt £9.50

PORK BELLY BITES, celeriac and kohlrabi remoulade, crispy sage £9.00

WHIPPED CASHEL BLUE, compressed apple & pear, toasted walnuts, Serrano ham cracker, reduced balsamic
£11.00 / £16.00

LOCH DUART SALMON PATÉ, whisky jelly, treacle loaf £10.00

MAINS

ST AUSTELL BAYMUSSELS, cider & bacon cream sauce, coriander, Koffman skin-on-fries, ciabatta £20.00

WEST WOODHAY LAMB SHOULDER & BELLY PUFF PASTRY PITHIVIER, mustard mash,
lamb fat carrot, minted peas, garden mint sauce, lamb jus £19.50

CHARGRILLED PORKTOMAHAWK, Jersey Royals, charred courgette, wild garlic emulsion, chilli, garlic &
parsley oil £25.00

CHICKEN HOLSTEIN, fried duck egg, baby gem, anchovy, caper & herb beurre noisette £23.00

MARKET FISHOFTHEDAY £MVP

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

BEER-BATTERED CORNISH ‘CATCHOFTHEDAY’, triple cooked chips, crushed peas, tartare sauce,
lemon £19.00

‘SMASHED’ BURGER, two 3oz patties, American style cheese, shredded iceberg, sesame bun, burger sauce, red
cabbage coleslaw, Koffman skin-on-fries £19.00

HALLOUMI BURGER, grilled mushroom, shredded iceberg, sesame bun, sweet chilli jam, red cabbage coleslaw,
Koffman skin-on-fries £18.00

CHARGRILLEDDRY-AGED STOKESMARSH FARM 8OZ RIBEYE STEAK, confit garlic, vine cherry
tomatoes, triple cooked chips, brandy peppercorn sauce £36.00

CHARGRILLEDDRY-AGED STOKESMARSH FARM 16OZ CHATEAUBRIANDTO SHARE, confit
garlic, vine cherry tomatoes, panko breaded onion rings, triple cooked chips, spinach avocado salad,

honey & mustard dressing, brandy peppercorn sauce, truffle mayonnaise £85.00

SIDES - £5.50 each



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.

SPINACH, AVOCADO& SWEETCORN SALAD, honey & mustard dressing | KOFFMAN SKIN-ON-FRIES | TRIPLE
COOKED CHIPS | CHARGRILLED COURGETTES, chilli, garlic & parsley oil | LAMB FAT CARROTS | PANKO

BREADEDONIONRINGS, ranch dressing / BUTTERED JERSEY ROYALS, spring onions & chives


