
Tomato & Mozzarella Pizza - our 
signature tomato sauce & mozzarella 
(v) 15.95

Bratwurst Pizza – signature tomato 
sauce, mozzarella, beer-glazed 
bratwurst, caramelised onions, bacon, 
crispy shallots, rocket, chilli !akes & 
chilli honey 19.95

Tru"e Mushroom Pizza - blue cheese 
sauce, mozzarella, garlic & rosemary 
roasted wild mushrooms, spinach,
gorgonzola & tru"e oil (v) 18.95

Fajita Pizza – tomato sauce, 
mozzarella, seasoned chicken, peppers, 
red onion, salsa, guacamole & sour 
cream 18.95 

Lamb Flatbread – tzatziki, Greek salad, 
pomegranate & lamb ko#a 19.95

Smoked Salmon Flatbread – gem, 
sumac red onions, boiled egg, Caesar 
dressing, asparagus, crispy capers 
& rocket 20.95

Our ingredients are sourced close to 
home, including fresh produce from 

$e Farmers Butcher, %sh from Premier 
Fish, New Forest wild mushrooms, 

New Forest Ice Cream and free range 
eggs from Eb and Flo in Hale.

Proudly Local
T O  N A M E  A  F E W

Marmite Roast Potatoes (vg) 5.00 
Cauli!ower Cheese (v/gf) 5.00 
Maple Roast Carrots & Parsnips (vg/gf) 4.50
Tru"e & Parmesan Fries (gf) 5.50    
Skinny Fries (vg/gf) 4.50 
Marmite & Parmesan Fries 5.50                  
Sautéed Greens (vg/gf) 4.50    
Hand Cut Chips (vg/gf) 4.50       
Mixed Salad (vg/gf) 4.50

Sides

Exclusive o!ers when you join our newsletter!

D O N ’ T 
M I S S 
O U T

All served with Yorkshire pudding, marmite 
roast potatoes, maple & thyme roasted 
carrots and parsnips, savoy cabbage, 

cauli!ower cheese and gravy.

ROASTS

Add pigs in blankets to any roast for 2.95
Roast Beef 

Locally sourced rare sirloin of beef 
(gfo) 
21.95 

Roast Chicken
Wrapped in bacon with sage, cranberry 

& onion stu&ng (gfo) 
20.95

Roast Pork 
Local New Forest loin of pork, sage, 
apple & onion stu&ng & crackling 

(gfo) 
20.95 

Mixed Roast
A selection of all 3 meats and all the 

trimmings (gfo) 
23.95

Nut Roast
Butternut squash & cashew nut roast 

(v/vgo/gfo) 
18.95 

The Lighter Summer Roast Option
YORKIE ROAST 
WRAPS WITH 

DIPPING GRAVY 
Beef & Horseradish 16.95
Pork & Apple Sauce 16.95

Chicken & Cranberry Sauce 16.95

Greek, mixed leaves, cucumber, 
red onion, tomato, olives, 
oregano, feta & tzatziki dressing, 
!atbread (v/gfo) 15.95 
Add chicken, lamb ko#a, grilled 
octopus or halloumi 2.95

Chicken, baby gem, red onion, 
mango salsa, pomegranate, 
tortilla chips, guacamole & 
sour cream (gfo)15.95

Egg & Polish 
Sausage, baby 
gem, asparagus, 
tater tots, peas, 
mizeria & cherry 
tomatoes 15.95 

Salads

Marinated mixed olives (vg/gf) 
4.95  

Pigs in Blankets, chilli honey 8.95 

Tempura Fish Bites, tartare sauce 
(gf) 8.95   

Prawn Crostini, sour cream, 
taramasalata & caviar (gfo) 8.95

Halloumi Fries, sweet chilli (v/gf) 
8.95 

Tomato Bruschetta, balsamic 
glaze (vg/gfo) 7.95

Fried Chicken Strips, chipotle 
mayo (gf) 8.95 

Beer-Glazed Bratwurst, pickled 
gherkins, curry ketchup (gf) 8.95 

Freshly Baked Ciabatta, smoked 
sea salt, hummus, tru"e butter, 

olive oil & balsamic (vg) 7.95

Rosół, Traditional Polish chicken noodle 
soup 9.95

Prawn Toast Scotch Egg, sweet chilli & 
garlic mayo, pickled slaw 11.95 (gf)

Loaded Hummus, sumac red onions, 
pomegranate, crispy chick peas, tortilla 
chips (vg/gfo) 10.95

Grilled Octopus, tzatziki, paprika 
matchstick potatoes, marinated cherry 
tomatoes (gf) 15.95

Pierogi, Polish dumplings %lled with 
potato & cottage cheese, sour cream, fried 
onions & rocket (v) 10.50 
Add crispy bacon 1.50

Smoked Salmon, taramasalata, cucumber 
ribbons, capers, dill, caviar, !at bread 
11.95

STARTERS

Add Marmite roast potatoes to 
any wrap for 4.50

Battered Hake, hand cut chips, homemade 
mushy peas & tartare sauce (gf) 20.95 

Pan Fried Sea Bass, spinach purée, lime & 
coriander rice, mango salsa (gf) 25.95

Beef Burger, relish, lettuce, tomato, red 
onions, gherkins, burger sauce, fries & slaw 
(gfo) 17.95 Add bacon or cheese 1.50

Vegan Moving Mountains Burger, relish, 
lettuce, tomato, red onions, gherkins, red 
pepper jam & fries (vg) 17.95 
Add vegan smoked applewood cheese 1.50

Pub Classics


