ALLERGENS

Menu ltem

Cereals with Gluten (wheat,

rye, barley)

Crustaceans (prawns, lobster,

crab, crayfish)

Eggs (or egg products: duck,

goose, quail)

Fish (including sauces and

soups)

Peanuts (or peanut oil)

Soybean (including tofu or

edamame)

Milk (and other dairy:
cheese, cream, etc.)

Nuts (almonds, cashews,

hazelnut, walnut)

Celery (and celeriac)

Mustard (or mustard seed)

Sesame (seeds and oils)

Sulphites* (preservative)

Lupin (seeds or flour from

plant)

Molluscs (mussels, clams,

oysters, scallops)

DESSERTS

Warm chocolate and walnut brownie new forest
vanillabean ice cream

Sticky toffee pudding, toffee sauce salted caramel
icecream

MC

Coconut panna cotta with pineapple salsa

White chocolate and strawberry torte, macerated
strawberry and mint

MC

MC

Lemon & thyme posset with vanilla shortbread

Ice Cream Vanilla & Choc

MC

Ice Cream Srawberry
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| FLATBREADS

Pulled pork, pickled apple & crispy fried onions

MC

MC

Garlic & chilli with roasted red pepper hummus

MC

MC

MC

MC

MC

Roasted vegetables & goat’s cheese

MC

MC

MC

Rustic breads, marinated olives, olive oil & balsamic

MC

MC

MC

[ maAINS

Hot smoked salmon kedgeree, curried rice, peas,
coriander, soft poached eggs & lemon créeme
fraiche (gf)

MC

8ozribeye steak, roasted mushroom, thyme and
garlic tomato, chuncky chips & bearnaise sauce

Pan roasted chicken breast, boulangére potatoes,
tenderstem broccoli & wild mushroom sauce

MC

Roast loin of cod, curried cauliflower puree,
sauté new potatoes & crispy kale

MC

Beef bourguignon, creamed mash potato,
caramelised onion gravy, seasonal greens & crispy
onions

Wild mushroom risotto, coconut milk, white wine
fresh herbs, truffle oil & pea shoots

Whole baked seabass, sauté new potatoes, caper
butter & dressed mixed salad

MC

MC

Confit duck leg with hasselback potatoes, Pak choi
& berry sauce

MC

MC




| OLIVE CLASSICS

Double stacked burger with bacon, cheese, lettuce,
tomato & burger sauce, served with crispy fries &
coleslaw

Tempura battered fish & chips with tartar sauce &
minted garden peas

Pie of the day served with creamed mash potato,
seasonal greens & red wine jus

Moules mariniere with crispy fries & crusty bread

MC

MC

MC

MC

MC

MC

|sIDES

Honey roasted heritage carrots

Buttered seasonal greens

Chunky chips

MC

MC

Buttered tenderstem broccoli

Seasonal mixed salad

MC

Fries & aioli

MC

MC

|STARTERS

Mozzarella, basil, tomato & avocado salad drizzled
with olive oil & balsamic vinegar

Roasted red pepper hummus with Mediterranean
vegetables & garlic flatbread

Oven roasted shell on prawns with garlic chilli
butter & crusty bread

Haddock & dill fishcakes with a pea puree

MC

MC

MC

MC

Chicken & wild mushroom terrine, toasted
sourdough & spiced tomato chutney

MC

MC

Beef carpaccio with pickled shallots, parmesan
shaving & olive oil

Pulled pork bao bunswith pickled apple & crispy
fried onions

Soy cured salmon with a pickled pear salad

MC

|SUNDAY ROAST

Roast Sirloin of Beef

Supreme of Chicken

Roast Pork Loin

Vegetable Wellington

Cauliflower cheese

SANDWICHES

Roast beef, horseradish mayonnaise, shredded lettuce

MC

MC

Mozzarella, sun blush tomato, avocado and pesto

MC

Fish finger, lettuce & tartar sauce

Chicken & bacon mayonnaise

Prawn with lettuce & marie rose sauce

MC




