
 

  

STARTERS 
 

Celeriac Veloute, Pancetta, Spaetzli, Chives, Truffle Oil, Black Garlic & Parmesan  

Crab Rarebit, Apple & Fennel Slaw, Dill, Lemon  

Greyhound Charcuterie, House Pickles, Pear & Onion Chutney, Sourdough  

Roasted Artichoke Salad, Glazed Chestnuts, Brown Butter Emulsion, Pickled Cauliflower & Roasted Almonds  
 

MAIN COURSE 
 

Roasted Hampshire Beef Rump With All The Trimmings 

Roasted Dorset Pork Ribeye With All The Trimmings  

Pan Roasted Hake, White Wine Sauce, Mussels, Sea Herbs, Cod Roe & White Beans 

Pumpkin & Squash Risotto, Burrata, Truffle, Crispy, Shallot & Sage  
 

 

 

DESSERT 
 

Warm Sticky Toffee Pudding, Cinnamon Ice Cream & Toffee Sauce   

Clotted Cream Panna-cotta, Rhubarb Gel, Stem Ginger, Chantilly, Crushed Meringue & Nut Meg  

Selection of Ice Creams & Sorbets | Allergens – Please ask your server 

Vanilla Affogato  

Cheese Selection | 3 Cheeses Additional £5.00 Supplement / 5 Cheeses Additional £8.50 Supplement 

 

 

3 Cheese Selection - £5.00 Additional Supplement | 5 Cheese Selection - £8.50 Additional Supplement 

 

 

Kindly note; a 12.5% discretionary service charge will be added to your bill 

 

 

SIDES 
 

Thyme & Garlic Roasted Potatoes | £5.50  

Honey Glazed Carrots & Parsnips | £5.50 

Roasted Cauliflower Cheese | £5.50 

 

 

 


