
(v) = vegetarian, (ve) = vegan, (gf) = gluten free, (gfo) = dish may be prepared gluten free on request, (df)= dairy free,

(n) = contains nuts. Please speak to a member of our team should you have any special dietary requirements, allergies

or intolerances. Please be aware that certain dishes on the menu may contain or be prepared within the vicinity of 1

of the 14 food allergens in accordance with the Food Information Regulations1169/2011. 

For more information on the allergens within each dish please speak with your server.

All prices include VAT at the prevailing rate.

 

Sta r t e r s

Hampshire and Dorset Charcuterie                                                                           £ 15.00
Copa | Salami | Tunworth | Focaccia
DBB Supplemental Charge ( £ 5.00 )

Black Pudding Croquette                                                                                             £ 9.00
Garden peas |  Pickled raisins                                                                                      

Chicken pate mille - feuille                                                                                         £ 9.00
Toasted Brioche | Mirabelle Plum Puree

Cured Chalk stream trout                                                                                             £ 10.00
Bombay sapphire | Ajo Blanco | Courgette

Butternut and Beetroot ( VE, GF )                                                                              £ 9.00
Heritage beetroot | Pickled Candy Beets | Charred Butternut

Leek Terrine ( VE, GF )                                                                                                    £ 9.00
Noori | Nutmeg                                                                                    



Main Courses

Rump Steak                                                                                            £ 26.00
Skin on Fries | Chimichurri | Watercress                                                                                       

(v) = vegetarian, (ve) = vegan, (gf) = gluten free, (gfo) = dish may be prepared gluten free on request, (df)= dairy free, (n) = contains nuts.
Please speak to a member of our team should you haveany special dietary requirements, allergies or intolerances. Please be awarethat

certain dishes on the menu may contain or be prepared within the vicinity of 1 of the 14 food allergensin accordancewith the Food
Information Regulations1169/2011.

 For more information on the allergens within each dish please speak with your server.

All prices include VAT at the prevailing rate.
 

Pork Belly ( GF )                                                                                    £ 19.00   
Cannellini Beans | Chorizo |  Kale

Lamb Rump ( GF )                                                                                £ 26.00
Couscous Salad  | Tahini  | Harissa
DBB Supplemental Charge ( £ 5.00 )
Chalk Stream Trout                                                                            £ 21.00
Pea Emulsion |  Fishcake  | Pea Salad

Wild Mushroom Linguine ( VE )                                                      £ 19.00
Pine Nut Crumble  | Truffle |  Thyme

Aubergine ( GF, VE )                                                                           £ 18.00
Ratatouille |  Falafel |  Vegan aioli

Desserts

Chocolate and Orange                                                                      £ 9.00
Chocolate and Orange Mousse | Burnt White Choc

Strawberry Tart                                                                                  £ 9.00
English Strawberries | Strawberry and Black Pepper Jam | Clotted Cream

Honey                                                                                                     £ 9.00
Honey Panacotta | Honey Tuille | Ginger Granola

Ice cream or Sorbets                                                                        £ 9.00         


