Y 1

SATURDAY & BANK
HOLIDAY MENU

Served 12pm - 5pm
STARTERS

Homemade soup of the day with crusty bread [4.75

Homemade course paté served with salad, chutney and toast £5.25

Cheddar and bacon filled potato skins, salad and garlic mayonnaise [£5.50
Deep fried breaded crab cakes, salad and sweet chilli dip £5.75
Lamb samosas with cucumber and onion salad served with a mint dressing £5.75
Baked camembert, cranberry sauce, baguette and butter (not on the two course) £9.25
Crispy coated flat mushrooms salad and garlic mayo £5.25
Bread & olives £3.95

MAIN COURSES

Home cooked ham salad £9.95
Hand carved home-cooked ham, eggs and chips £9.95

Cannelloni bolognese, salad and garlic bread (£11.95
Vegan feta, butternut squash and spinach pasty with a choice of potatoes £11.75
Mushroom, cranberry, brie and hazelnut wellington, new potatoes and salad £11.75
Wholetail scampi, salad and chips £10.95
Fish in homemade beer batter with chips and peas £11.95
100z gammon, egg, chips, peas, grilled tomato and onion rings £12.50
Gluten and dairy free sweet potato and chickpea curry, rice and poppadum [11.75
6 0z hand-formed beef burger in a bun with mixed leaf salad, coleslaw and chips £11.75
80z Long Buckby sirloin steak served with battered onion rings,

flat mushroom, balsamic vine tomatoes and chips £19.95

DESSERTS

Homemade cheesecake £5.95 Eton mess £5.95
Brownie or Vegan brownie [5.95 Sticky Toffee pudding [£5.95
Apple pie £5.95 Cheese and biscuits  £7.50

NEW FOREST ICE CREAM

2 scoop £4.50 3 scoop £5.95

Clotted Cream Rum & Raisin
Chocolate Salted Caramel
Strawberry Mint Choc Chip I
Toffee I
All weights are approximate before cooking
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Some dishes may contain nuts or traces of nuts, lacto or gluten
Fish dishes mav contain small bones
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