
 

Allergens: Please speak to our team about allergens on our menu and if you require any further information, please do not hesitate to ask. An optional service charge of 12.5% 

will be added to your bill.  

 

 

Bar Snacks 
Homemade Sourdough Focaccia, Sundried Tomato Hummus —£5.50 

Marinated Gordal Olives —£5.50 

Air Dried Coppa, House Pickles, Watercress — £9.50 

 

Fish 

Crispy Whitebait, Gochujang Mayonnaise, Lemon — £8.50 

New Forest Asparagus, Smoked Haddock, Quail’s Egg, Caviar Velouté — £12.00 

Banker’s Beer Battered Hake, Spring Peas, Tartare Sauce, Lemon — £12.00 

Pan Roasted Monkfish, Charred Courgette, Peanut Satay — £14.00 

Meat 

Braised Beef Crouqette, Kimchi, Anchovy Dressing — £11.50 

Duck Liver Parfait, Pineapple Chutney, Sumac, Toasted Brioche — £11.50 

Crown & Anchor Smash Beef Slider, Onion & Bacon Jam, Montgomery Jack — £11.50 

Yoghurt Marinated Lamb Rump, New Forest Asparagus — £15.00 

Vegetables  

Burrata, Isle of Wight Tomatoes, Soy & Maple Dressing — £15.00 

Curried Cauliflower Beignets, Crispy Onions Coriander — £9.50 

Spring Pea Risotto, Soft Herbs Ricotta — £14.00 

Sides – £5.50 each 

Fries, Black Garlic Mayonnaise 

Cornish New Potatoes 

Fine Beans, Truffle Dressing 

Rocket & Radicchio Salad, House Dressing  

 


