SUNDAY KITCHEN

Served 12pm-4pm and 6pm-close.

SNACKS

New Milton breads, balsamic, Hampshire rapeseed oil 45

Mixed olives (GF) 5

Pork belly bites, tomato chutney (GF) 7

Whitebait, tartare sauce (GF) 6

STARTERS

Soup of the day, toasted croute (V, VE) 5

Wild mushrooms, tarragon and Sherry on New Milton sourdough (V) 6

Pan-fried king prawns, lemon, garlic and parsley (GF) 6

Warm pork and apple sausage roll 6

MAINS

Roast of the week 19
18

Loin of pork

‘Nutless roast” (VE) 16
All served with Yorkshire pudding, roasted potatoes, red cabbage, seasonal greens, squash puree and
cauliflower cheese & gravy (GFO)

Fillet of stone bass, crushed potatoes, seasonal vegetables, chive & tomato dressing (GF) 17
Forest beef burger, tomato, lettuce, chutney, pickles, fries 17
Ham, fried egg and chips (GF) 18
AFTERS SIDES
Beaulieu burnt cream (GF) 7 Fries (VE) 5
Forest berry and apple crumble, served 8 Chunky chips (VE) 6
with New Forest ice cream or custard Mixed leaf salad (VE) 6
Z)\h/izgwlact:ocolate brownie, whipped dark 8 Local honey roast veg (VE) 5
Southwest cheese, quince jelly and crackers 13 Oni(‘.?n rings (VE) >
Whippy ice cream ‘99’ 995 Garlic bread (Vv, VEO) 6
¢ Garlic bread with Cheese 7

(V) vegetarian | (VE) vegan | (GF) gluten-free

Printed (VGO) vegetarian option | (VEO) vegan option | (GFO) gluten-free option

on 100%

recycled

paper. If you are concerned about any food allergies or dietary requirements please speak to a member

of the team who would be happy to assist. Please note a discretionary optional 10% service
charge will be added to your final bill
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