
SMALL PLATES

MAINS

SIDES

BAR SNACKS

Rosemary & garlic focaccia
Brown crab and miso butter / 507 kcal

£6.5

Nduja sausage roll £6
Lemon mayo / 409 kcal

Smoked haddock Scotch egg £7.5
Samphire mayo / 518 kcal

Farmhouse Board £30
Nduja sausage roll, smoked haddock Scotch egg, piccalilli,
mustard, celery, grapes, cornichons, focaccia / 1050 kcal

Before you order your food & drinks, please inform a member of staff if you have a food allergy or intolerance.
Tables of 4 or more are subject to a discretionary service charge of 12.5%.

An adult's daily recommended allowance is 2000 kcal.
Fish may contain small bones, game may contain shot. All weights & measures are accurate before being cooked. (V) vegetarian, (Vg) vegan.

Hugo Spritz 10.50 |   Olmeca Picante 13    |    Peachy 10.5

Cyder battered haddock
Triple cooked chips, tartare & curry sauce, mushy peas,
burnt lemon / 1044 kcal

£19

PUDDINGS

We‘re proud to be championing British farmers and producing fresh food sustainably.

MULBERRY BUSH

Pork crackling £5
Apple sauce / 807 kcal

Parmesan churros £6
282 kcal

Marinated artichokes £6
Rosemary, garlic & thyme / 109 kcal

CATCH OF THE DAY

Nocellara olives £4.5
155 kcal

Nutbourne tomato soup
Basil oil, focaccia crisps / 257 kcal / Vg

£7

Harissa spiced watermelon salad
Vegan feta, mint dressing / 206 kcal / Vg

£8

Charred king prawns
Garlic & chilli butter / 233 kcal

£13

Seared Scottish scallops
Caramelised apple, lemon butter sauce / 372 kcal

£14

Salmon tartare
Samphire mayo, crispbread, pink pepercorns / 333 kcal

£12

Sriracha hummus
Cucumber, carrots, crispbread / 493 kcal / V

£7

Caesar salad
Romaine lettuce, focaccia crisps, Caesar dressing /
402 kcal / V

£7

Baked Cornish Camembert £25
Honey, walnuts, grapes, figs, sourdough / 865 kcal / V

Day Boat Fry £35
South Coast squid, prawns, whitebait, haddock bites, fries,

tartare sauce, samphire mayo / 1226 kcal

Garden Board £27
Sriracha hummus, olives, sundried tomato, artichokes,

tempura courgette, vegan feta, lemon mayo, crispbread /
1355 kcal / V

SHARERS
Each sharer serves 2-3 guests

Pan fried sea bream fillet
Roasted new potatoes, purple sprouting broccoli, lemon butter sauce / 479 kcal

£24

Plant burger
Plant-based cheese, pink pickled onions, pickles,
homemade burger sauce, fries  / 1008 kcal / Vg

£18 Fish pie
Smoked haddock, trout, smoked salmon, prawns, peas,
champ mash / 775 kcal

£22

Caesar salad
Romaine lettuce, focaccia crisps, Caesar dressing, chicken
or charred king prawns / 889 kcal (chicken) / 805 kcal
(prawns)

£18

Smashed burger
Double beef patty, cheese, pink pickled onions, pickles,
homemade burger sauce, fries / 1290 kcal

£18

Cumberland sausages
Mash, purple sprouting broccoli, gravy, pork
crackling / 1404 kcal

£18
8oz rump steak
Triple cooked chips, red chimichurri / 1337 kcal

£29

Tempura Broccoli
Confit tomato, soy yoghurt, gochujang ketchup, toasted
almonds / 1031 kcal / Vg

£16

Triple cooked chips / Fries 
840 kcal / 868 kcal / V

£5.5

Tempura courgette
247 kcal / Vg

£5

Artichoke salad
Parmesan, hazelnuts, rosemary, garlic & thyme
dressing / 319 kcal / V

£8

Purple sprouting broccoli
Chilli & garlic brown butter sauce / 415 kcal / V

£6.5

Heritage tomato & shallot salad
158kcal / Vg

£8

Eton mess
Basil & lemon meringue, champagne poached
strawberries, Chantilly cream / 475 kcal

£7

Cheese Board
Pitchfork cheddar, Bath soft, Clawson blue cheese,
celery, quince membrillo, crispbread / 540 kcal

£14

2 scoops of Jude’s ice cream
Vanilla (158 kcal per scoop), chocolate (160 kcal per
scoop), salted caramel (162 kcal per scoop)

£6

Grapefruit & blood orange trifle
623 kcal

£7

Chocolate terrine
Mandarin coulis, honey roasted hazelnuts / 697 kcal

£8


