
 
2 x course £27.95 3 x course £34.95 

 

Please alert us about any dietary requirements you may have. A discretionary service charge of 12.5% will be 
added to your bill 

 

STARTERS 

Rillette of Pork with plum chutney & cob nut biscotti 

Spiced Selsey Potted Crab with corn bread 

Roasted Pepper Baclava with kale pesto 

MAINS 

Hampshire Lamb Cutlets 

Mechoui spice, celeriac puree, chargrilled courgette 

Saltimbocca 

pasture raised chicken, local cured ham, sage, greens, marsala jus 

Char-grilled Aubergines,  

chickpea farci, tomato & chilli sambal 

Fish of the Day (market price) 

samphire, buttered new potatoes  

(Choose; Caper berry butter; Jerk butter, Thai butter, IOW garlic & herb butter) 

Steak of the Day (priced per 100g) 

buttered new potatoes & daily greens, please ask for the day’s cuts 

DESSERTS 

Hampshire Pear & Vanilla Tatin, star anise & burnt trinity cream, pear liquor 

Chocolate & Almond torte, crème fraiche, Hampshire berry compote 

Coconut Panna Cotta, peanut brittle, tempura chilli 

Selection of local cheese, homemade shortbreads & chutneys (£3 


