
Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
There is a discretionary 10% service charge added to your bill. All above prices are inclusive of VAT. 

v - vegetarian | vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option

Marinated Mixed Olives  (vg) 2.95

Chilli Cheese Bites sweet chilli dip (v) 4.95

Freshly Baked Italian Baguette  smoked sea salt, hummus, olive oil and balsamic (vg) 4.95

While you wait

Crab Cakes chilli, lime & coriander salad (gf) 10.95

Stu�ed Mushrooms  truffle mayo, breaded herb & parmesan crust (v/gf) 9.5

Sauteed Garlic Prawns  toasted baguette 10.95

Loaded Hummus  Greek salad, mint, pitta bread (vgo) 8.95  add lamb 1.5

Deep Fried Whitebait brown bread & butter, chilli, lime & coriander salad 8.5

Starters

Fish & Chips  hand cut chips, minted crushed peas and homemade tartare sauce (gf) 18.95

Ham Hock served with fried egg, hand cut chips and pineapple salsa (gf) 15.95

Scampi & Chips hand cut chips, minted crushed peas and homemade tartare sauce 16.95

Beef Burger  lettuce, tomato, red onions, gherkins, burger sauce, fries and slaw (gfo) 16.95 add bacon or cheese £1.5

Chicken Burger lettuce, tomato, red onions, gherkins,  relish, burger sauce, fries and slaw (gfo) 16.95 add bacon or cheese £1.5

 Pub Classics

Chicken Ceasar  baby gem, croutons, and anchovies 14.95

Smoked Mackerel Niçoise mixed leaf, boiled egg, tomato, new potato, green beans and olives (gf) 14.95

Ploughman’s  choose from Ham Hock  or Cheese  with crusty bread, pickled onions, pork pie and more 13.95

Salads

‘Swallowfield’s Farm’ Pork Chop  creamy garlic mushroom sauce served with buttered new potatoes and fine green beans (gf) 24.95

Chalk Stream Trout  cooked in butter, lemon and capers, topped with green pesto served with buttered new poatoes and roasted 
mediterranean vegetables  (gf) 23.95

Gnocchi shallots, walnuts, crispy sage & butternut squash purée (vg) 15.95

Prawn Linguine Arrabbiata cooked with fresh cherry tomatoes, chilli and basil 16.95

Maple Glazed Chicken topped with a breaded crust, served on a bed of spinach, red onions and bacon (gf ) 18.95

8oz New Forest Rib Eye Steak roasted vine tomatoes, portabello mushrooms, onion rings and fries (gf ) 32.95

8oz New Forest Beef Filet roasted vine tomatoes, portabello mushrooms, onion rings and fries (gf ) 38.5

Mains

Skinny Fries (vg/gf) 5     Hand Cut Chips (gf) 5.5     Onion Rings  (vg/gf) 5

  Side Salad  (vg) 5.5     Roast Mediterranean Vegetables  (v/gf) 5

Garlic Bread (v) 4.5 add cheese £1.50

Sides

Sparkling Wine & Champagne	 	 Bottle	 Bottle

Borgo Molino Prosecco Treviso, Italy	 	 £9.70

Borgo Molino Extra Dry Prosecco DOCG Valdobbiadene, Italy	 	 	 £37.00

Ca Bolani Prosecco Rose Casa Zonin DOC Veneto, Italy	 	 	 £37.00

Danebury Cossack Sparkling Stockbridge, England	 	 	 £49.95

Bollinger Special Cuvée Champagne Aÿ, France	 	 	 £95.00

Laurent-Perrier Cuvée Rosé Champagne Tours-Sur-Marne, France	 	 	 £120.00

White Wine	 175ml	 250ml	 Bottle

Kleindal Chenin Blanc Robertson Valley, South Africa	 £6.95	 £9.05	 £25.50

Cortefresca Pinot Grigio DOC Veneto, Italy	 £7.10	 £9.70	 £27.50

El Meson White Rioja Logrono, Spain	 £7.60	 £10.70	 £32.50

Chacubuco Viognier Mendoza, Argentina	 £8.05	 £11.15	 £33.00

McPeterson Chardonnay Limestone Coast Australia	 £8.15	 £11.70	 £33.50

Lawson’s Dry Hills Sauvignon Blanc Marlborough, New Zealand	 £9.00	 £12.05	 £35.50

Picpoul de Pinet L’abeille ‘The Bee’ Languedoc, France	 £9.00	 £12.05	 £35.50

Alitia Albariño Rias Baixas, Spain	 	 	 £37.00

Grüner Veltliner Krems, Austria	 	 	 £38.00

Lugana Villa Borghetti Veneto, Italy	 	 	 £39.50

Bel Air Signature Macon Villages Burgundy, France	 	 	 £40.00

Pecorino La Canaglia Vigna Abruzzo, Italy	 	 	 £55.00

Domaine Daniel Chablis Premier Cru  Burgundy, France	 	 	 £67.00

Sancerre Comte Lafond Grande Cuvée Loire Valley, France	 	 	 £71.00

200ml



Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 
There is a discretionary 10% service charge added to your bill. All above prices are inclusive of VAT. 

v - vegetarian | vg - vegan | vgo - vegan option | gf - gluten free | gfo - gluten free option

Marinated Mixed Olives  (vg) 2.95

Chilli Cheese Bites sweet chilli dip (v) 4.95

Freshly Baked Italian Baguette  smoked sea salt, hummus, olive oil and balsamic (vg) 4.95

While you wait

Crab Cakes chilli, lime & coriander salad (gf) 10.95

Stu�ed Mushrooms  truffle mayo, breaded herb & parmesan crust (v/gf) 9.5

Sauteed Garlic Prawns  toasted baguette 10.95

Loaded Hummus  Greek salad, mint, pitta bread (vgo) 8.95  add lamb 1.5

Deep Fried Whitebait brown bread & butter, chilli, lime & coriander salad 8.5

Starters

Fish & Chips  hand cut chips, minted crushed peas and homemade tartare sauce (gf) 18.95

Ham Hock served with fried egg, hand cut chips and pineapple salsa (gf) 15.95

Scampi & Chips hand cut chips, minted crushed peas and homemade tartare sauce 16.95

Beef Burger  lettuce, tomato, red onions, gherkins, burger sauce, fries and slaw (gfo) 16.95 add bacon or cheese £1.5

Chicken Burger lettuce, tomato, red onions, gherkins,  relish, burger sauce, fries and slaw (gfo) 16.95 add bacon or cheese £1.5

 Pub Classics

Chicken Ceasar  baby gem, croutons, and anchovies 14.95

Smoked Mackerel Niçoise mixed leaf, boiled egg, tomato, new potato, green beans and olives (gf) 14.95

Ploughman’s  choose from Ham Hock  or Cheese  with crusty bread, pickled onions, pork pie and more 13.95

Salads

‘Swallowfield’s Farm’ Pork Chop  creamy garlic mushroom sauce served with buttered new potatoes and fine green beans (gf) 24.95

Chalk Stream Trout  cooked in butter, lemon and capers, topped with green pesto served with buttered new poatoes and roasted 
mediterranean vegetables  (gf) 23.95

Gnocchi shallots, walnuts, crispy sage & butternut squash purée (vg) 15.95

Prawn Linguine Arrabbiata cooked with fresh cherry tomatoes, chilli and basil 16.95

Maple Glazed Chicken topped with a breaded crust, served on a bed of spinach, red onions and bacon (gf ) 18.95

8oz New Forest Rib Eye Steak roasted vine tomatoes, portabello mushrooms, onion rings and fries (gf ) 32.95

8oz New Forest Beef Filet roasted vine tomatoes, portabello mushrooms, onion rings and fries (gf ) 38.5

Mains

Skinny Fries (vg/gf) 5     Hand Cut Chips (gf) 5.5     Onion Rings  (vg/gf) 5

  Side Salad  (vg) 5.5     Roast Mediterranean Vegetables  (v/gf) 5

Garlic Bread (v) 4.5 add cheese £1.50

Sides

Rosé Wine	 175ml	 250ml	 Bottle

Wildwood Zinfandel Rosé California, USA	 £6.70	 £9.20	 £25.50

Cortefresca Pinot Grigio Blush DOC Veneto, Italy	 £7.10	 £9.50	 £27.50

Hecht Bannier, Coteaux D’aix En Provence Côtes de Provence, France	 £8.85	 £12.05	 £35.50

Red Wine	 175ml	 250ml	 Bottle

Kleindal Cabernet Sauvignon Robertson Valley, South Africa	 £6.95	 £9.05	 £25.00

Jean Balmont Premium Pinot Noir Languedoc, France	 £7.10	 £9.70	 £27.50

Domaine Clavel “Regulus” Rouge Côtes du Rhône Rhône Valley, France	 £8.05	 £11.55	 £33.50

Santa Carolina Merlot Reserva Colchagua Valley, Chile	 £8.25	 £11.70	 £34.50

Andrew McPhersons Shiraz South Eastern, Australia	 £8.60	 £12.05	 £35.50

La Forge Carignan IGP Pays d’Oc Languedoc, France	 £8.70	 £12.35	 £36.50

Los Haroldos, Roble Estate Malbec Mendoza, Argentina	 £8.90	 £12.70	 £37.50

Bodegas David Moreno Crianza Rioja Badarin, Spain	 		  £35.50

The Den Pinotage Painted Wolf Voor Perdeberg, South Africa	 	 	 £37.00

Passitivo Primitivo Appassimento Puglia, Italy	 	 	 £39.50

Toro de Piedra, Carmenere Cabinet Sauvignon Gran Reserva Maule Valley, Chile	 	 	 £40.50

Domaine Chartreuse Chateauneuf du Pape Rhône Valley, France	 	 	 £56.00

Amarone Della Valpolicella DOCG Casa Zonin Veneto, Italy	 	 	 £64.00

Gevrey Chambertin Domaine Bidault Côte-d’Or, France	 	 	 £79.00

Dessert Wine		  70ml 	 Bottle

Dulong Prestige Sauternes Bordeaux, France	 	 £5.50	 £35.00

	 	 	 Bottle

Elysium Black Muscat California, USA	 	 £8.50	 £38.00

Ice Pelee Icewine Ontario, Canada	 	 £10.00	 £55.00

125ml Glass available on request. May contain allergens.

´

 50cl

 37.5cl


