
(v) Vegetarian  
If you have any allergies or food intolerances please do advise your waiter 

20% VAT included. A 12.5% discretionary service charge will be added to your bill 

 

 
 
2 courses 15.00 / 3 courses 20.00 

With a glass Catarratto ca’ di Ponti, Sicily, 125ml 
Or Nero d’Avola Il Meridione, 125ml 

 

Chef’s Salad 
 Kale, Radicchio, Little Gem, Crème Fraiche Dressing, Braeburn Apple Old 

Winchester Cheese & Roasted Hazelnuts 

 Pea & Ham Soup 
Garlicky Croutons       

A Pressing of Ham Hock 
 Café Slaw  

 
* 

Angus Beef Burger 
Ogleshield Cheese, Sticky Brisket, Mustard Mayonnaise  

 Salad of Hot Smoked Trout 
Courgette, Horseradish Crème Fraiche, Shellfish Dressing 

Charred Cauliflower  
Spiced Butter, Barrel Aged Feta, Capers & Almonds, Iceberg Wedge 

 
* 

  `Naughty Chips` & Hollandaise 4.50 | Iceberg Wedge 3.50  

Jersey Royals in Seaweed Butter 4.50 | Broccoli Hollandaise, Toasted Almonds 4  

* 
 Treacle Tart  

 Clotted Devon Cream 

Milk Ice Cream 
 Honeycomb  

 Somerset Brie 
 Merlot Grape Chutney & Biscuits 


