
 

• Please let us know if you have any allergies or dietary requirements, All our dishes are 

freshly made and may contain trace ingredients • 

• We will add a discretionary 10% service charge to tables of 6 or more •  

• V (Vegetarian), GF (Gluten Free), VGN (Vegan), GFA (Gluten free available), VA (Vegetarian 

Available) VGNA (Vegan Available) DF (Dairy Free) DFA (Dairy Free available) • 

 
 

Prix-Fixe Menu 

 

2 Courses—£20.95     3 Courses—£24.95 

Starters 

Soup of The Day,  

With Toasted Sourdough and Butter (GFA, VGNA, V)  

Chorizo Arancini 

With Old Winchester Shavings and Salsa de Tomate  

Whitebait 

With Tartare Sauce and a Wedge of Lemon (DF) 

 

Mains 

Battered Haddock & Hand Cut Triple Cooked Chips 

with Tartare Sauce and Garden Peas (GFA)  

Cashew Cream & Mushroom Linguine 

With Creamy Garlic Sauce, Crispy Fried Onions & Micro Rocket (VGN)  

Minute Steak & Skin on Fries  

Served with Garlic & Herb Butter & Watercress, (GF, DFA) 

 

Desserts 

Chocolate Brownie,  

Chocolate Sauce, Vanilla Ice Cream (V, GF) 

 Vanilla Bean Crème Brûlée (V, GFA) 

 2 Scoops Ice Cream or Sorbet 

Please Ask Your Server for Todays Variety 


