
 
  

 

 

 

SUNDAY MENU 

 
STARTERS 

 
SEASONAL VEGETABLE SOUP 

Homemade focaccia (ve) (gfa) - £7.50 

 
MUSHROOM ARANCINI 

mushroom arancini, roasted tomato sauce (v) - £7.95 

 

CHICKEN & APRICOT TERRINE 

homemade focaccia (gfa)  - £7.50 

 
 

MAINS 

 
All roasts served with Yorkshire pudding, roasted potatoes, carrots, parsnips, seasonal greens,  

cauliflower cheese & gravy. Gluten Free Roast option available without Yorkshire Pudding. 

 

 

EXTRAS – Roast Potatoes - £1.95, Stuffing - £1.95, Yorkshire Pudding - £2.00 

 

ROAST SIRLOIN OF BEEF, £20.50 

ROAST LOIN OF PORK, crackling - £18.50 

ROAST SUPREME OF CHICKEN, sausage & herb stuffing - £18.50 

NUT ROAST, Pigz in blanket (ve) - £16.00 

KIDS’ SUNDAY ROAST, smaller portion of above options - £9.50 

 

DESSERTS 
 

CHOCOLATE TORTE 

raspberry sorbet (ve) - £7.25 

 

BURNT BASQUE CHEESECAKE 

orange curd & double cream (v) - £7.95 

 

APPLE CRISP 

with your choice of ice-cream or custard (va) - £7.50 

 

NEW FOREST ICE-CREAMS & SORBETS 

2 scoops - £5.75, 3 scoops (va)  - £7.00 

Salted Caramel, Chocolate, Strawberry 

Vegan Vanilla, Vegan Salted Caramel,  

Raspberry Sorbet, Mango Sorbet 

 
ve – vegan, va – vegan adaptable, gfa – gluten free adaptable 

 
Please be aware whilst we endeavour to ensure minimal contact, all of our gluten free dishes are cooked in the same environment as other food containing gluten, 

If any of your party have any allergies, please make a member of staff aware prior to ordering - allergen list available. A discretionary 12.5% service charge is added to tables of  7  or 

more. 


