


MODERN    COASTAL    COASTAL    DINING    DINING 

TUCK
Warm bread with olive oil & balsamic vinegar (v) £3.50

Marinated olives with chilli (v) £3.50

Houmous with flat breads (Vegan) £5.00

Lights & Beginnings
Soup of the day & crusty bread £5.50
Flat bread, houmous or aubergine dip (v) £5.00
Tempura prawns (8), lemon & ginger dip £9.00
Sweet potato fries (v) £4.00
Mini vegetable samosas (6) & sweet chilli (v) £6.00
Mini duck spring rolls (12) & hoi sin £7.00
Onion bhajis (4) & raita yoghurt (v) £6.50
Prawn crackers & sweet chilli £3.50
Mini poppadoms, mint, onion & mango (vegan) £3.50

SANDWICHed TOgether
White or brown bloomer, or tortilla wrap, served with crisps & salad
Pastrami beef, red onion marmalade & rocket £7.50
Ham, cheddar & tomato £7.50
Free range egg & cress mayonnaise (v) £7.00
Prawn & crayfish ‘Marie Rose’ £7.50
Smoked salmon, cream cheese & lemon £7.50
Tuna mayonnaise & cucumber £7.50
Smoked applewood & tomato chutney (v) £7.50
Houmous, roast pepper & aubergine (v) £7.50

hOT sandwiches (Served until 6pm)

Served with sweet potato fries & coleslaw
Minute steak sandwich with red onion & stilton £10.50
BLT toast with bacon, lettuce & tomato £10.50
Pulled BBQ pork with gem lettuce £10.00
Bacon, with melted cheddar & fried egg £8.50
Forager with mushroom, ham & Emmental cheese £10.00
Falafel, pequillo, basil & houmous (vegan) £8.50

COmfOrt
Langstone sausage & mash with red onion gravy £10.00
Beer battered fish & chips, mushy peas & tartare £15.00
Mac ‘n’ cheese, Gruyère cheese & herb crumbs (v) £10.00
Hampshire hot pot, lamb & potatoes £15.00
Braised beef & bacon ‘bourguignon style’ £15.00
Vegetable chilli, coconut rice & lime pickle (vegan) £12.00
Beef chilli, melted cheddar & nachos (Hot) £10.00

Burger BAR
All our beef burgers are handmade using 100% pure beef, served with 
chips, coleslaw, brioche bap & salad
4oz single £9.00
8oz double £10.00
12oz triple £14.00
Double pork & chorizo £12.00
Chicken fillets £10.00
Spicy bean burger (v) £8.00
Additions

Stilton & red onion £2.00
Bacon & Swiss cheese £2.00
Fried egg £1.50
Hot salsa (v) £1.00
Cheddar (v) £1.00

spice wOrld
Thai green curry with king prawn or chicken, fragrant 
rice & prawn crackers

£15.00

Vegetable Thai curry & coconut rice (vegan) £12.00
Lamb koftas (2), breads, yoghurt & chilli salad £12.00
Chicken tikka skewers, naan, pickle & chilli rice £14.00

TOSSED & MINGLED Small Large

Classic Caesar, croutons, parmesan & baby gem £7.00 £10.00
Smoked salmon Caesar, lemon & capers £7.00 £12.00
Greek, tomato, cucumber, olive, feta & oregano (v) £7.00 £10.00
Artichoke, pepper, fennel, tofu & beets (vegan) £7.00 £10.00
Mixed leaves & bits ‘Bistro style’ (vegan) £6.00 £10.00
Additions

Grilled chicken breast £6.00
Strip steak £10.00
Fried halloumi (v) £6.00
King prawns (6) £8.00

DOUGH & COlleziONE
Flat garlic bread with cheese ‘tear & share’ £9.00
Margarita, blushed tomato, mozzarella & oregano £12.50
Chorizo, salami, mozzarella, oregano & chilli £13.50
Halloumi, caramelised red onion & rocket (v) £12.00
Spiced chilli chicken, red pepper & onion £13.50
Additional toppings all at £1.00 each
Mushroom, chillies, red onion, tuna, black olive, sweetcorn, prawns, bacon

Rigatoni pasta, arrabiatta sauce, olive & pecorino (v) £12.00
Tortellini, spinach, ricotta, tomato & basil pesto (v) £12.00
Risotto, pumpkin, sage, goat’s cheese & pine nuts (v) £12.00

Grill
All steaks are served with a roasted field mushroom, cherry tomatoes
& French fries
32oz rump of beef £40.00
8oz fillet of beef £30.00
9oz beef rib-eye £24.00
10oz green gammon steak £16.00
8oz chicken breast £16.00
7oz salmon fillet, grilled lemon £16.00

Saucery
Sauces - Red wine, peppercorn, stilton & red wine £1.50 each
Butters - Café de Paris, lime & chilli, lobster £1.50 each

Little extra
Thick chips (v) £3.50
Sweet potato fries (v) £4.00
Beer battered onion rings (10) (v) £3.50
Mashed potatoes (v) £3.00
Medley of vegetables (v) £3.50
Mixed leaves & bits ‘Bistro style’ (vegan) £6.00

Please note that some of our dishes may contain nuts or traces of nuts. Our menu 
descriptions do not list all ingredients. If you have any concerns or would like to see our 
allergen menu, please ask a member of our team.

STARTERS
Roast vine tomato & basil soup, parmesan espuma & basil (v)
Beetroot cured salmon, wasabi, sake, cucumber, yuzu & sesame
Terrine of chicken, truffle mushroom, brioche & chanterelle
Risotto of pumpkin, sage, goat’s cheese & pine nuts with rapeseed (v)

MAINS
12-hour beef, truffle mash, shiitake, pancetta & broad beans
Poussin, thyme lentils, Jerusalem artichoke & savoy cabbage
Stone bass, pesto fregola, lobster dressing, fennel & squid ink
Potato gnocchi, aubergine, olive & pecorino with horseradish (v)
All mains are served with a selection of vegetables and potatoes

DESSERTS
Limonchello, Earl grey, white chocolate, lemon & poppy seed
Iced coconut parfait, Inaya chocolate, lime, coconut & caramel
Vanilla panna cotta, blackberry, poached apple, sponge & sorbet
Selection of local cheeses, chutney, with grapes & water biscuits

2 courses £25.00 / 3 courses £30.00 

signature
Experience some hand-picked dishes created by our award
winning chefs.

 


