
 

(V) = Vegetarian (VE) = Vegan (GF) = Gluten Free

If you have any allergies or dietary requirements, please let us know before ordering. Whilst we take

every care with allergens, we cannot guarantee our food to be 100% allergen free due to the

environment in which our food is prepared.

 A discretionary service charge of 12.5% will be added to your bill.

Starters

 Spiced Winter Squash Soup (V)
Toasted Seeds, Lovage Oil, Crusty Bread £8

Warm Barley and Spiced Winter Vegetable
Salad (VE)

Crispy Kale, Tahini Dressing £8.75

Pressed Chicken and Tarragon Terrine
 Piccalilli, Chargrilled Sour Dough £9.50

Salt and Pepper Squid (GF)
Crispy Chilli and Garlic, Preserved Lemon

Aioli £9.75

Fowey Mussels (GF)
       Roasted Ginger, Lemon Grass and

Coconut  £10.50
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Mains

Roasted Squash Pasta (V)
Cherry Tomato, Cavolo Nero, Feta and

Rosemary, Vegetarian Parmesan £15.50

M ereworth Venison, Juniper and Root
Vegetable Pie

Braised Red Cabbage, Bubble & Squeak £19.50

Fillet of Seabream (GF)
Caper, Olive and Spring Onion Crushed

Potatoes, Babaganoush,
 Preserved Lemon Roasted Fennel £18.50

Breast of Corn Fed Chicken (GF)
Potato, Celeriac and Rosemary Hash, Winter

Herb Verde, Curly Kale £16.50 
 

Local Fish & Chips (GF)
South Coast  Haddock, Triple-Cooked Chips,

Crushed Garden Peas, Tartare Sauce
Small £13.00 Large £17.50

Hampshire Ribeye Steak (225g) (GF)
(Suggested cooking of medium-rare)

Portobello Mushroom, Slow Cooked Tomato,
Peppercorn Sauce, Watercress & Triple-Cooked

Chips £30.00
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Burgers £17

Hampshire Beef, Dry Cure Streaky, Cheddar

Devilled Chicken Breast

Naked Moving Mountain Vegan Burger (VE)
Opt ional Non-Vegan Bun & Cheddar 

 
All served with Winter Slaw, Fries, Baby Gem,

Tomato, Gherkin and Garlic Aioli

Sides £5

Triple-Cooked Chips or French Fries (VE, GF) 
(Add Cheese £1.75. Add Dry Cured St reaky Bacon £3.50)

 
Buttered Seasonal Vegetable M edley (GF)

 
Crispy Pickled Onion Rings (GF)

 
M ereworth Herb Buttered New Potatoes (VE, GF)

 
M ixed Baby Leaf Salad (VE, GF)
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 Desserts £8

Warm Chocolate Brownie (V)
Vanilla Ice Cream

Lemon and Passion Fruit Posset (V)
 Earl Grey and Burgamot  Shortbread

  
Dark Chocolate and Orange Torte (VE)

Blackcurrant  Sorbet

 Hungry Guest Cheese Plate (V)
Colsten Basset , Keens Cheddar, Sussex Brie,

Water Biscuits, Hungry Guest  Chutney,
Grapes £12.50

Affogato al Caffe (V)
Double Espresso, Almond Biscot t i,

Homemade Vanilla Ice Cream £6.50

Homemade Ice Cream or Sorbet (V, GF)
Vanilla, Coffee, White Chocolate, Passion

Fruit  Sorbet
£6.50 for three scoops   £2.25 per scoop

 

 
 



 
 
 


