
Starters & Light Meals
A bowl of the chef’s seasonal soup with freshly baked granary bread 4.75
A classic prawn cocktail in marie rose sauce 5.75
Confit chicken liver terrine, toast & onion marmalade                            5.95
Baked portobello mushrooms filled with hampshire blue cheese & bacon 5.75
Roasted vine tomato & pesto tart with melted gruyere cheese                      5.95
Smoked chicken, mango, feta & rocket salad with an orange & mustard dressing                                                                 6.25
Oven baked whole camembert spiked with fresh garlic & rosemary served with toasted ciabatta                                    6.75
A palette of smoked salmon with capers & lemon                                      6.25

Platters 1 person £8.25  2 people £12.25
Smoked fish platter: Slices of lightly smoked salmon, smoked prawns, smoked mussels, test valley smoked trout fillets,
smoked fish pate, served with horseradish mayonnaise & oat biscuits
A Greek meze of kalamata olives, stuffed vine leaves, feta cheese, tsatziki, houmus & taramasalata with toasted pitta bread
Ploughman’s platter: of hursley butcher’s ham, lyburn winchester, barkham blue, & tunworth, with hand made pickled onions, 
real ale chutney with granary bread

Main Meals
Freshly battered cod with freshly cooked chips & mushy peas               10.95
Steak, stout, mushroom & baby onion short crust pastry pie, with thick onion gravy, new potato or chips & fresh vegetables    10.75
Hursley butcher’s hand carved honey roasted ham with two free range fried farm eggs served with dressed salad & chips 9.25
Whole tail scampi served with a dressed salad & chips                                      9.95
Hand made flour dusted smoked haddock, chive & pea fishcakes with dressed salad & chips  9.95
or
(V) Flour dusted hand made leek, potato, gruyere & broad bean cakes with dressed salad & chips 9.95
Hursley butcher’s champion pork sausages served with mash & rich onion gravy                          9.25
An 8oz Aberdeen angus beef burger in a toasted bun, dressed salad & chips             9.25
Why not add an egg, or bacon or cheese topping to your burger for only 75p each
Thick cut gammon steak from the Hursley butcher served with fresh pineapple, 11.25
free range egg, tomato, button mushrooms, peas & chips or jacket potato  
10oz scotch sirloin steak with mushroom, grilled tomato, peas, onion rings & chips 17.25
Why not add a peppercorn, port & stilton or garlic sauce 1.75
Oven roasted chicken supreme with forest mushroom, bacon & red wine sauce, new potatoes & Vegetables 11.95
Pan fried calves liver & bacon with bubble & squeak & rich onion gravy 14.75
Slowly braised lamb shank with mashed potato & a mint & redcurrant gravy 13.95
A nicoise style salad of poached fillet of scottish salmon & king prawns, cos lettuce, anchovies, green beans, 12.95
new potato & hard boiled egg with a classic french dressing 
A luxury mixed fish & seafood pie in a tarragon, mustard & white wine cream sauce with rosti potato topping                           14.95
Full rack of pork ribs in a hickory sauce with chips & mixed salad            13.95

Side orders
Mixed salad 2.50   Onion rings 2.50   Bowl of chips 2.25   Mixed vegetables 2.25   Jacket potato with butter 2.25 
Bowl of olives 2.25   Bowl of button mushrooms 2.50   Ciabatta garlic bread 2.95   White or brown bread & butter 1.50

Sunday Roasts
Every Sunday we offer a choice of two traditional English roast Sunday lunches, served with Yorkshire pudding, 9.25
honey roast parsnips, roast potatoes, new potato & freshly cooked vegetables        

(Monday - Saturday lunchtimes)

Omelettes Plain 7.25, One filling 7.75, Two fillings 8.25, Three fillings 8.75
We use free range farm eggs in our soufflé omelettes and they can be served plain or with a variety of fillings, together with a
dressed salad &  chips.
(V) Plain, (V) mushroom, smoked salmon, honey roast ham, (V) vine tomatoes, prawns, (V) cheddar cheese

Thick cut Sandwiches on granary or white bread all at 5.75
A classic chicken BLT of chicken breast, bacon, lettuce, beef tomato & mayonnaise
Bacon with melted Somerset brie
(V) Warm roasted vegetables & melted mozzerella  
Freshly made tuna mayonnaise
Hursley butcher’s honey roast ham & English mustard
North atlantic prawn in marie rose sauce    

Jacket Potato all at 5.75
Bacon with melted Somerset brie
Freshly made tuna mayonnaise topped with Somerset cheddar
(V)  Warm roasted vegetables & melted mozzerella
North atlantic prawn in marie rose sauce
Char grilled chicken breast & bacon
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