
 
 

 
 

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.  

 

VEGAN MENU 

NIBBLES 

BAKED VEGAN BREAD 
  Ramsbury extra-virgin rapeseed oil, balsamic  £5.00 

GARLIC & HERB MARINATED OLIVES £5.00 

STARTERS 

AJO BLANCO SOUP 
  pickled grapes, sesame & cumin cracker                                                                  £8.50 

WHIPPED PLANT BASED FETA 
  Bromham Farm carrots, dukkah, garden herbs £9.50 

TOASTED HOBBS HOUSE SOURDOUGH 
  caponata sauce, toasted pine nuts, Ramsbury extra-virgin rapeseed oil £8.50 

MAINS 

IMAN BAYILDI (TURKISH SPICED AUBERGINE) 
  Bombay potatoes, cucumber & tomato salad, grilled flatbread £18.00 

NEW FOREST MUSHROOM PITHIVIER, roasted ratte potatoes, Heritage carrots, seasonal greens, 
  red onion ‘gravy’  £18.00 

CHARGRILLED MUSHROOM & AVOCADO BURGER, 
  shredded iceberg, toasted bun, sweet chilli jam, sautéed potatoes £17.00 

HARICOT & BUTTER BEAN CASSOULET, 
  sesame-fried greens, garlic crumb, herb oil £17.00 
 

SIDES - £5.50 each 

SPINACH, AVOCADO & SWEETCORN SALAD 

ROASTED RATTE POTATOES, truffle oil 

HERTIAGE CARROTS, chilli, garlic & parsley oil, toasted hazelnuts 


