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Pitted Greek olives 4.95 (VE) | Bread & oils 4.75 (VE) +2 o/ives, +2 houmous
2 Fillet steak sliders, cooked in beef dripping 9.90 | Truffled beef Croquettes, horseradish mayo 8.75
Salt & Pepper prawn toast 9.5 | Mini pork gyro 8.95
Royal estate Venison Enchilada 8.5 | Satay chicken sticks 8.5

Korean fried cauliflower 5.75 | Edamame beans, chilli & garlic salt 5.75

TODAAS CPLCIALS

Sea bass, mussel cream, new loo’col’coes & so\mplr\ire 24.0

Whole lemon sole, saffron cream, new potatoes, fennel & watercross salad 32.5

All our steaks are served with cherry vine tomatoes, herb grilled mushroom, chips or fries, house saladl.

Hampshire 9009 Cote de boeuf 84 / 7009 Chateaubriand 84

Add a peppercorn, bearnaise, red wine, chimichurri or gar//c butter sauce

oy~

CLACING CTACTHES

Camembert, onion cku’cney & crostini 10.5

Seafood platter - trout rillettes, smoked salmon, North Sea prawn cocktail, crispy squid,
marindted white anchovies, garlic aioli, capers & flatbread 26.5

Anti pasti - Prosciutto, Coppa, Milano salami, Laverstoke park buffalo mozzarella,

olives, grilled marinated vege‘tdbles 25.0




Seasonal soup of the day 7.50
Crispy squid & aioli 9.25
Seared scallops, Thai red curry, sweetcorn & radish 18.5
Potted chalk stream trout, brown shrimp, curry butter, focdccia & cucumber 12
Prawn, smoked salmon & crab cocktail 14.5
Twice baked cheese souffle, cauliflower puree, hazelnut vindigrette & pomegranate 10
Glazed pig cheek, remoulade, apple 9
Whipped chicken liver mousse, brioche, red onion chutney & pickles 9

Duck rillettes, sesame seed vinaigrette, plum cku‘tnej & watercress 9

Royal Estate Venison Pie, dripping pastry, mash, tenderstem brocolli 22.5
Chargrilled prime beef bu.rger with cheddar cheese, smoked bacon, house relish & skin on fries 17.95
Beer battered haddock, pea puree, chips, tartare sduce 18.5
Sweet potato pakora buvger. harissa mayo, mango chutney, fries 15.5
Fish Pie, shellfish bisque, seasonal greens 21.5
Slow braised short rib of beef, pomme puree, rodsted shallot & kale 22.5
Chicken Kiev, cheddar & chive mash, tenderstem broccoli 22
Chargrilled pork chop, apple puree, mash, braised greens & bbq jus 19

Celeriac & Sage gnocchi 18

All our steaks are served with cherry vine tomatoes, herb grilled mushroom, chips or fries, house saladl.

Hampshire 1002 Ribeje 38 / 8oz Fillet 42

Spring vege‘tables 4.75 (V) (VE*) / Garlic field mushrooms 4.75 (V) (VE¥*) / Truffle & parmesan fries 4.95
(v)/ Chunky chips 4.75 (VE) / skin on fries 4.75 (VE) / Minted new potatos 4.75 (V) Dressed house
salad 4.75 (V) (VE*) / Grilled med veg 4.75 (VE)

(V) VEGETARIAN
Our food and drink is prepared in food areas where cross contamination may occur and (VE) VEGAN
our menu descriptions are not guaranteed to include all ingredients. If you have any
questions, allergies, or intolerances please let us know before ordering. Substitutions (VE*) VEGAN
are available to support dietary needs.
ALTERNATIVE

A discretionary 12.5% service charge will be added to your bill and fairly distributed amongst the team who prepared and served your meal and drinks.



