
while you wait
Homemade bread (granary and foccacia) with butter or balsamic and rapeseed oil (GF/DF)  3.50

Garlic and chilli olives (GF/DF)  3.50
Smoked paprika hummus and breads (GF/DF)  5.50

starters
Pan seared scallops, butternut squash purée, salt baked celeriac, pancetta crumb,  

toasted almond flakes  (GF/DF)  11.00
Homemade soup of the day (GF)  6.75

Chorizo scotch egg, tomato & confit red pepper concasse, sour cream (GF) 8.75
Goats cheese & caramelised red onion tart, honey roasted figs, toasted walnuts, dressed rocket 7.50

Homemade duck liver paté, orange infused clarified butter, chutney, toasted brioche (GF) 8.50
Warm pickled plum and poached pear salad  

with vegan feta, beetroot purée, chicory and buck wheat (GF/DF/V) 7.50
Camembert to share, warm homemade bread, onion chutney, dressed watercress (GF) 12.50

mains
Pie of the day, mashed potato, seasonal vegetables (GF), jug of gravy  (takes 20 minutes to cook) 

for one 16.75 / two to share 31.50 / four to share 60.00
Thai green curry, coconut and lime rice (GF)   Vegan - 15.95 / Fish medley - 19.95 / Chicken - 19.95

The Rockingham double beef burger, bacon, cheddar, brioche bun,  
salad, homemade burger sauce, skin on fries (GF/DF) 16.50

King prawn linguine in a rich tomato sauce with capers, chilli and samphire 19.50
Cumberland ring sausage, creamy mash, crispy leeks, peas, onion gravy (GF) 15.75

Homemade falafel and chickpea burger, guacamole, salad, skin on fries (DF/V) 15.75
7oz fillet steak, dauphinoise potato, cherry tomatoes on the vine, grilled mushroom, 

fine green beans, Madeira jus (GF/DF) 32.50
Buttermilk chicken burger, bacon, cheddar, brioche bun, salad, skin on fries (GF) 16.50

Freshly battered haddock, chunky chips, tartare sauce, lemon and our own style crushed peas (GF/DF) 16.75
8oz sirloin steak, chunky chips, tomato, grilled mushroom,  

watercress salad, green peppercorn or bearnaise sauce (GF/DF)   28.50
Roasted chicken leg, pancetta whitebean cassoulet, creamy mash, kale (GF/DF)  18.75

Vegan pesto rigatoni, sun blushed tomatoes, pinenuts (contains cashew nuts)  (DF/V) 18.00
Pork belly, dauphinoise potatoes, burnt apple purée, kale, Madeira jus (GF/DF) 18.75

Pan fried calves liver, seasonal vegetables, creamy mash,  
caramelised shallot & pancetta jus, with crispy sage (GF/DF) 19.95 

sides per person
Rosemary and sea salt skin on fries (GF/DF)  3.95    Chunky chips (GF/DF)  4.25     

Tenderstem broccoli, garlic and chilli (GF/DF)  4.25     Green beans & toasted almonds 3.95 (GF/DF)      
Sauté new potatoes (GF)  3.95     Market vegetables  4.25

If you have any allergies or special dietary requirements please speak to one of the crew. 
(GF/DF) - Appropriate substitutes and changes will be made to Gluten Free and Dairy Free dishes - please check when ordering.



children’s menu
two courses - 11.50 

Pasta with a tomato sauce

Bangers and mash, seasonal veg, gravy

Freshly battered haddock, skin on fries and peas

4oz burger, cheddar, lettuce, tomato, brioche bun, bbq sauce and skin on fries

Homemade chocolate brownie with vanilla ice cream (GF)

2 scoops of ice cream or sorbet

puddings
Holly’s crumble of the day served with a choice of custard or ice cream (GF/DF)  7.50

Homemade choux bun filled with toffee cream and apple compote, vanilla ice cream  7.95

Warm homemade bakewell slice, cherry compote, vegan vanilla ice cream  (GF/DF/V)  7.50

Chocolate fondant, cherry compote, vanilla ice cream (takes 10 minutes to cook) (GF)  7.95

Sticky toffee pudding served with a choice of custard or ice cream (GF)  7.50

Selection of New Forest ice creams: Vanilla, strawberry, salted caramel (V) or chocolate  
Sorbets: raspberry, lemon or blackcurrant (GF/DF)   

2 scoops 4.50  3 scoops 6.50

Cheeseboard: Black Bomber, Bath Soft and Barkham Blue,  
cider and brandy chutney, grapes, celery and crackers (GF)  11.95

hot drinks
Tea 2.50

Herbal tea 2.50

Americano 2.80

Cappuccino   3.00

Latte 3.00

Espresso 2.50

Double Espresso 3.00

Iced Coffee 3.50

Hot Chocolate 3.75

Liqueur Coffee 7.95

Coffee and slice of cake 4.95


