


Restaurant Menu

For the table whilst you ponder
Sun blushed tomato focaccia smoked garlic and oregano butter 7
Roasted Padron peppers, Dorset sea salt 7 gluten free
Marinated Nocellara olives 7 gluten free

Smoked almonds, rosemary sea salt 5 gluten free

Get things started
Hand dived Orkney scallop, cucumber gazpacho, strawberry, dill oil 16 gluten free
Nutbourne tomatoes, whipped goats curd, basil, aged balsamic 12 veg, gluten free
Confit duck leg croquette, apricot chutney, glazed chicory, tarragon emulsion 14

Pressed pork belly, peach chutney, watercress, cider glaze 13 gluten free

Main attraction

Dry aged ribeye, café de Paris butter, triple cooked chips,
mushroom confit 39 gluten free

Cornish wild cod, smoked mussel velouté, herbs of the sea,
pomme puree 24 gluten free

Roasted lamb noisette, truffled pea puree, pomme anna, salsa verde 34 gluten free

BBQ cauliflower, pearl barley, smoked almonds, citrus gremolata 18 vegan

Round it off
New forest strawberry tart, creme fraiche, basil oil 11
Chocolate cremeux, miso caramel, hazelnut praline, banana ice cream 12 gluten free
Lemon verbena posset, baked white chocolate, raspberry 11 gluten free

Peach melba, vanilla parfait, toasted almonds 12 vegan gluten free

Selection of British cheeses, frozen grapes, crackers, peach chutney 13
gluten free available




