
Starter

Creamed Broccoli Soup with Stilton Crostini £7.50

New Season English Asparagus with a Poached Hens Egg, Choron and Watercress £8.50

Grilled King Prawn, Fennel and Radish Salad with an Anise Vinaigrette £9.50

Chicken and Ham Hock Terrine with Piccalilli £8.50

The Main Event

British Topside of Roast Beef, served with Roast Potatoes, Seasonal Greens, Roasted Carrots

and Yorkshire pudding £19

Roast Rolled Leg of Lamb, served with Roast Potatoes, Roasted Carrots, Seasonal Greens and

Yorkshire pudding £21

Spinach and Feta Bake, Watercress Salad and a Red Pepper Coulis £18

Go all out with our delicious extr as +£4.50

Pigs in Blankets 

Gratin of New Season Leeks and ‘Olds Winchester’ Cheese  

Kids

Kids Mini Roast – with Beef or Lamb £12

Sausage, Chips and Peas £9.50

Dessert

Rhubarb and Ginger Sponge with Vanilla Custard £6.50

Pink Grapefruit Posset and Lavender Shortbread £6.50

Chocolate Fondant with Vanilla Ice-Cream £7.50

Selection of Cheeses, Crackers, Onion Jam, Grapes and Celery £8.50

Kids Mini Brownie and Vanilla Ice-Cream £5

FARMERS LUNCH MENU

Sunday 28th April

Please advise your server of any allergies or intolerances so we can look after you and manage your dietary

requirements for you. Please note a service charge of 12% will be added to your final bill, this is optional so please

do let us know if you would like us to remove it for you.


