Coffee & Tea

Fresh Brewed Coffee

Cappuccino

Latte

Espresso

Hot Chocolate

Great Rift (English Breakfast)

Great Rift Decaffeinated

Virunga Earl Grey

Darjeeling

Herbal Teas (ask a member of the team)

Price

£5.45
£5.45
£5.45
£4.25
£5.45
£5.45
£5.45
£5.45
£5.45
£5.45

Light Dishes

Freshly made Soup of the Day (V, G) £12.00
(please see server for additional daily information)
with artisan bread roll

Caesar Salad (V, G, M, Su, F, E, Mu) £16.00
baby gem lettuce, parmesan shavings, croutons, anchovy,

Caesar dressing

add a warm grilled corn-fed chicken breast £7.00

Rolled Rotherwick Omelette (M, Su, V, E) £17.00
Caramelised red onion & cheddar, salad garnish,
skin-on-fries

Beef Bresaola Sandwich on Dark Malbran Bread £14.00
(G, M, Su, Mu, So)
Dijon sauerkraut, Emmental, gherkin, salad garnish,

Kettle crisps.

Smoked Salmon John Ross & Prawn Sandwich on  £15.00
Granary Bread

(G, M, Su, Mu, F, Cr, So)

Roasted lemon purée, cream cheese, watercress, tomato,

salad garnish, Kettle crisps

Cheese Ploughman’s on White Bread (G, M, Su, So) £13.00
Slow roasted peppers, applewood cheese, tomato,

rocket, red onion chutney, salad garnish, Kettle crisps

Bonito Nicoise (E, Su) £16.00
Smoked flaked bonito, green beans, potato, egg,

red onion, sun-blushed tomato, basil

add a warm grilled salmon fillet £7.00

Sides
Skin-on Chips (M, E) £7.00
Tylney buttermilk relish

Green Salad (Su) £7.00
avocado, pepper, cucumber

Seasonal Vegetables (M) £7.00
Artisan Bread Rolls (M, E, G, So) £7.00

Hand churned butter




Main Dishes

Catch of the Day (M, G, Ce, Su, F) £25.00
Buttered new potatoes, seasonal greens,

butter sauce

Deep Fried Fillet of Line Caught Cod £25.00
(F, M, E, G, Su, Ce)

Andwell brewery beer batter, hand-cut chips,

mushy peas & Tylney tartar

Fresh Egg Linguini with Black Truffle (M, E, G, Su)  £22.00
Fine herbs, truffle cream sauce, foraged

mushrooms, shaved parmesan 36-months-aged

Tylney Burger (Mu, G, E, M) £23.00
Prime beef and lamb patty, smoked applewood,

onion ring, Tylney relish, skin-on-chips

70z Marinated Beef Rump Steak (M, Su, G, F, Mu)  £34.00
Dry Aged 42 days, skin on chips, peppercorn

sauce, tomato, mushroom, onion ring, watercress

Chicken Casserole (M, Su) £25.00
Creamed potatoes, sauté leeks, foraged mushrooms,
watercress

Desserts

Dessert of the Day £12.00

(Please see server for daily information and allergens)

Fruit Salad £10.00
Fresh berries, sorbet

Cake £8.00
(made daily by the pastry team, also available to takeaway)
(Please see server for daily information and allergens)

Selection of Homemade Ice Creams and Sorbets £12.00
(Please see server for daily selections and allergens)

Tunworth Cheese (100g) £14.00
(made 4 miles from the hotel by The Hampshire Cheese Company)
Dorset crackers, quince jelly, grapes, onion chutney

(M, Su, G, Mu, Ce, Se)

A discretionary 12.5% service charge will be added to your
bill for all food and beverage services and will be shared by
the entire team

Little Guests

Light Dishes

Dinosaur Scrambled Eggs, (E, G, M) £6.00
Mild cheddar, granary toast

Cherry Tomato and Mozzarella Sticks (M, Su)  £6.00
Fresh Watermelon and Berries £6.00

Bowl of Soup, Warm Bread Roll £6.00
(Please ask server for today’s flavour)

Mains

Hand Linked Sausages and Mash (M, Ce, G, Su)

Onion gravy £10.00
Penne Pasta (V, G, M, E) £10.00

Served with either tomato ragout, grated cheddar cheese
or butter

Spaghetti Bolognese (M, E, G, Su, Mu, F, Ce) £10.00
Grated cheese

40z Burger & Chips (M, G, E) £10.00
Prime beef steak burger, brioche bun, tomato, salad leaves

Line Caught Cod & Chips (F, G, M) £10.00
Mushy peas

Desserts

Banana Filled Pancake (M, G, E) £6.00
Caramel sauce

Chocolate Brownie Sundae (N, M, G, E, So) £6.00
Vanilla ice cream, caramel sauce, whipped cream

2 Scoops of Jude’s Ice Cream (M, G, Su, E) £6.00

Choose from chocolate, strawberry, vanilla and
salted caramel.

Yoghurt (M, So) £6.00

Blueberries, grapes, honey, raspberry and grated chocolate

A discretionary 12.5% service charge will be added to your
bill for all food and beverage services and will be shared by
the entire team.

If you suffer from a food allergy or intolerance, please inform a
member of staff who will be happy to assist you with your order and
note the following menu content abbreviations for your information:

We cannot guarantee all items on the menu are free of any allergens

Ce - Celery C-Crustaceans E-Egg F-Fish
G - Cereals containing Gluten L -Lupin M - Milk & Dairy
Mo - Molluscs Mu - Mustard N - Tree nuts P - Peanuts
Se - Sesame So - Soybeans Su - Sulphur dioxide & Sulphites
PB - Plant Based V - Vegetarian




