SIDES
STARTERS

French fries £4.50 (vg) (gf)

Roasted Ironbark pumpkin soup, chilli, lime,
yoghurt £8.50 (v) (gf)
Lobster cocktail £19.50
Wild mushroom, chives with barley cream on
toasted sourdough £12.50 (vg)
Dry aged beef tartare, mustard, tarragon and
egg yolk mayonnaise £16

Thick cut chips £4.50 (vg) (gf)
Sautéed spinach with garlic and chilli £5

(v) (gf)

Tenderstem broccoli £5 (vg) (gf)
Green leaf salad £5 (vg) (gf)
Rocket and Parmesan salad £5 (gf)

Tricolore salad £13.50 (v) (gf)
DESSERTS
Hand carved Alfred Enderby smoked salmon,
lemon and sourdough toast £19

Chocolate liégeois £9.50 (gf)
Lemon tart, crème fraîche £9.50 (v)
Raspberry crème brûlée, shortbread £9 (v)

MAINS
Roast cauliflower, sage, golden raisins, green
sesame dressing £20 (vg) (gf)
Nutbourne nursery tomato, basil and parmesan
risotto £19 (v) (gf)

Apple and blackberry parfait,
salted oat crumble £9 (vg)

Selection of artisanal cheese £15.50

Lemon thyme chicken, baby globe artichokes,
girolles and peas £24 (gf)
Clam and mussel linguine £22
Whole John dory, roast chicken butter sauce, ceps,
charred onions £32 (gf)

CLASSICS
Beer battered fish and chips, mushy peas
and tartare sauce £20
Dover sole 14oz £39.50 / 16oz £45 (gf)
with Béarnaise, tartare or beurre blanc
21 day dry aged ribeye chop 16oz £38.50 (gf)
with Béarnaise or peppercorn sauce
Caesar salad £19.50
with chicken £25 / prawns £28

We hope you enjoy your meal. Tim & Kit Kemp
All prices are inclusive of VAT
A discretionary 12.5% charge will be added to your bill
For more information on allergens or dietary requirements, please speak to one of the team
(v) - vegetarian (vg) - vegan (gf) - gluten free

SET MENU
2 courses £19.50 per person
3 courses £24.50 per person
Enjoy with a 125ml glass of wine £5
Star
ters
Mussels, leeks, cider, crème fraîche (gf)
Tricolore salad (v) (gf)
Roasted Ironbark pumpkin soup, chilli, lime, yoghurt (v) (gf)
Mains
Braised lamb belly, lentils, grain mustard, salsa verde (gf)
Salmon and smoked haddock fish cake, kale, parsley sauce
Nutbourne nursery tomato, basil and parmesan risotto (v) (gf)
Desserts
Lemon tart, crème fraîche (v)
Selection of ice creams and sorbets (v)
Apple and blackberry parfait, salted oat crumble (vg)

Sides £4.50
French fries (vg) (gf) / Thick cut chips (vg) (gf)
Green leaf salad (vg) (gf) / Spinach with chilli and garlic (v) (gf)

We hope you enjoy your meal. Tim & Kit Kemp
All prices are inclusive of VAT
A discretionary 12.5% charge will be added to your bill
For more information on allergens or dietary requirements, please speak to one of the team
(v) - vegetarian (vg) - vegan (gf) - gluten free

