
                     
  

  

 

 

MAIN MENU 
Served Monday – Friday 6pm – 8.30pm, Saturday 12pm – 8.30pm & Sunday 5pm – 8pm 

 

WHILST YOU WAIT  
BREAD & OLIVES £7.50 

Mixed marinated olives, crusty bread, balsamic vinegar  

 

STARTERS 

SOUP OF THE DAY (gfa/pba) £7.50 

Crusty bread 

 

GAMBAS PIL PIL (gfa) £8.90 
King prawns, chorizo, bell peppers & garlic cooked in olive oil, sweet paprika & sea salt, crusty bread 

 

GARLIC MUSHROOMS (pba/gfa) £8.50 

Mixed wild mushrooms, creamy garlic sauce, crusty bread 
 

HAM HOCK TERRINE £8.90 

Piccalilli & mixed leaf salad 
 

MAINS 

HANDMADE CHICKEN, SMOKED BACON & LEEK PIE £21.00 

Freshly baked pie, creamy mash or homemade triple cooked chips, petit pois, roasted seasonal vegetables, jus 

 

HANDMADE SAMOSA PIE (pb) £19.90 

Cauliflower, lentils, spinach, peas, potato, tomato & Indian spices. Creamy mash or homemade triple cooked chips, petit pois, 

roasted seasonal vegetables, vegan jus 
 

SAUSAGE & MASH (pba/gfa) £17.95 

Butcher’s pork sausages, creamy mash, petit pois, crispy onions, veal jus 

 

MERCER BURGER (gfa) £17.95 

Beef patty, lettuce, tomato, pico de gallo, cheddar, bacon, crispy onion, burger sauce, skin on fries, apple coleslaw 

 

GARDEN BURGER (pb) £17.95 

Moving mountains burger, lettuce, tomato, pico de gallo, guacamole, cheddar cheese, skin on fries, apple coleslaw 

 

FISH & CHIPS £22.00 

Beer battered cod, homemade triple cooked chunky chips, petit pois, tartar sauce, lemon wedge 

 

SALMON, LEMON & CHIVE BUTTER (gf) £25.50 
Pan roasted salmon fillet, garlic & lemon roasted new potatoes, tenderstem broccoli 

 

GIANT YORKSHIRE PUDDING £18.50 
Giant yorkshire, creamy mash, roasted seasonal vegetables, stuffing, jus  

Ask your server for today’s meat choice 

 
 

Please be aware whilst we endeavor 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. (pb) – vegan, (pba) – vegan adaptable, (gfa) – gluten free adaptable, (gf) – gluten free

             
 



 
 

  
 

 

 

SIDES & DESSERTS 
Served Monday – Friday 6pm – 8.30pm, Saturday 12pm – 8.30pm & Sunday 5pm – 8pm 

 

SIDES 
HOMEMADE TRIPLE COOKED CHIPS (gf/pb) £4.90 

SKIN ON FRIES (gf/pb) £4.50 

APPLE COLESLAW (pb/gf) £4.50 

SEASONAL VEGETABLE MEDLEY (pb/gf) £4.90 

LEMON GARLIC ROASTED NEW POTATOES (pb/gf) £5.50 

 

DESSERTS 
APPLE CRISP (pba) £8.50 

Baked apples & cinnamon oat crumble, vanilla ice cream 

 

CHOCOLATE FONDANT £8.50 

Salted caramel ice cream 

 

LEMON TART £8.50 

Biscuit base, zesty lemon filling, vanilla ice cream 
 

NEW FOREST ICE CREAMS & SORBETS (pba) 

Vanilla, chocolate, salted caramel, strawberry, raspberry sorbet, mango sorbet 

2 Scoops - £6.50, 3 Scoops - £7.90 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Please be aware whilst we endeavor 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. (pb) – vegetarian, (gfa) – gluten free adaptable, (gf) – gluten free

              
 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

 

 

 

 

 
 

 

 

 


