starters
Pan fried tiger prawns, chorizo, garlic
toasted sourdough (GF)
Homemade soup of the day (GF)
Smoked mackerel paté
balsamic reduction, crostini (GF)
Lightly curried cauliflower tempura (GF/DF/V)
or Tempura of king prawns (GF/DF)
chilli dipping sauce
Ham hock terrine, baby pickled vegetables
grain mustard dressing (GF/DF)

mains

lunchtime only
11.50
7.50
7.95
7.50
10.95

The Rockingham Combo - cheese or
homecooked ham in granary bread
served with a mug of soup, handful of
skinny fries and mixed leaves (GF)
11.95

kids menu
(Under 12’s only)

7.50

Pie of the day,
for one 16.50
mashed potato,
two to share 31.50
seasonal vegetables (GF)
four to share 60.00
jug of gravy
(takes 20 minutes to cook)
Malaysian fish curry (medley of fish and shellfish)
coconut rice (GF/DF)
19.95
(Vegan option - vegetable and cashew nuts)
15.95
The Rockingham beef burger, bacon,
cheddar, brioche bun, skinny fries, salad,
homemade barbeque sauce (GF/DF)
15.50
Seared salmon, saffron and lemon risotto,
tenderstem broccoli, herb oil
17.95
Vegan mushroom and beetroot burger,
edamame bean burger roll, guacamole,
salad, skinny fries (GF/DF/V)
16.50
Fillet Tournedos Rossini (fillet steak served on a
portobello mushroom topped with duck liver parfait,
served pink) dauphinoise potatoes, fine beans,
rich Madeira jus
34.50
Fish and chips - freshly battered haddock,
hand cut chips, tartare sauce, lemon
and our own style crushed peas (GF/DF)
16.50
8oz sirloin steak, hand cut chips, tomato,
grilled mushroom, watercress salad,
green peppercorn sauce (GF/DF)
28.50
Baked bell pepper stuffed with roasted vegetables,
chestnuts, wild rice, tomato sauce (GF/DF/V) 16.50
Pan fried calves liver, creamy mash, crisp pancetta,
seasonal vegetables, red onion jus (GF/DF)
19.95

2 courses 11.50

Pasta with tomato sauce, grated cheese
Bangers and mash, seasonal veg, gravy
Freshly battered haddock, fries, peas
Homemade chocolate brownie, vanilla ice cream
2 scoops of ice creams or sorbets

sides per person
Skinny fries (GF/DF) 3.95 Chunky chips (DF)
Homemade bread (sultana & walnut / carraway)
butter or balsamic and rapeseed oil (GF/DF)
Rocket and cherry tomato salad,
shavings of Old Winchester cheese (GF/DF)
Market vegetables

4.95
3.50
4.95
4.50

puddings
Traditional vanilla seed crème brûlée (GF)
7.50
Poached pear with frangipane, nut crumble,
vanilla ice cream (10 minutes to cook) (GF/DF/V) 7.50
Chocolate and hazelnut tart, praline shards,
pouring cream
7.50
Jam Roly Poly, custard (V)
7.50
Selection of Judes of Winchester Ice creams:
Vanilla, strawberry, salted caramel (V) or chocolate
Sorbets: raspberry, lemon
2 scoops 4.50
or blackcurrant (GF/DF)
3 scoops 6.50
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.

