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Coffee & Tea 
      Price 

Fresh Brewed Coffee    £5.85 

Cappuccino     £5.85 

Latte      £5.85 

Espresso     £5.85 

Hot Chocolate     £5.85 

Great Rift (English Breakfast)   £5.85 

Great Rift Decaffeinated    £5.85 

Virunga Earl Grey    £5.85 

Darjeeling     £5.85 

Herbal Teas (ask a member of the team)  £5.85 

 

 

 

 

 

 

 

 

 

 

 

Available Daily 

between 12:00 and 21:00 

Light Dishes  

Wild Mushroom and Black Truffle Soup £14.00 

finished with double cream, served with malted  

seed sourdough (F, G, M) 

Smoked Haddock and Spring Onion Fishcake £19.00 

heritage poached egg, crushed peas, tartar sauce, 

watercress (E, F, G, M, So) 

Caprese £16.00 

DOP buffalo mozzarella, plum vine tomato, aged 

balsamic, fine olive oil, rocket (M, Su) 

Caesar Salad £16.00 

baby gem lettuce, 24-month aged parmesan, sourdough 

croutons, salted anchovy, Caesar dressing (E, F, G, M, Su) 

available with corn-fed chicken breast   (£7.00 Supp) 

available with butterfly salmon  (£7.00 Supp) 

Dorset Charcuterie, Hartgrove Farm £17.00 

Chorizo picante, Pink peppercorn and cider salami, Coppa, 

Venison pepperoni, Fennel salami. (E, G, Se, So, M, Su) 

Served with fig, tomato red pepper chutney, Dorset crackers, 

cornichon  

Ploughman’s Sandwich £14.00 

English ham, tomato, rocket, gherkin, red onion chutney, 

smoked applewood cheddar. (G, M, So, Su) 

(also available without ham) 

Smoked Salmon John Ross Sandwich £18.00 

chive cream cheese (F, G, M, So) 

White or granary bread available for all sandwiches 

(sandwiches available until 6pm) 

 

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 have a food allergy or intolerance, please let us know 

when placing your order 
 

Ce - celery   C - crustaceans   E - egg   F - fish 

G - cereals containing gluten   L - lupin   M - milk 

Mo - molluscs   Mu - mustard   N - tree nuts   P - peanuts 

Se - sesame   So - soybeans   Su - sulphur dioxide & sulphites 

PB - plant based   V - vegetarian 
 

We cannot guarantee all items on the menu are free of any allergens. 
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Sides - £7.00 each 

Skin-on Chips, Tylney relish (E, M) 

Malted sourdough, hand churned Neatherend butter (G, M) 

Stuffed peppers, cream cheese (M, Su) 

Seasonal vegetables (M) 

Winter leaf salad, black truffle water dressing (Su) 

 

Desserts 

Chocolate and Orange Cake (M, E, G, So) £12.00 
vanilla Chantilly 

Dessert of the day £12.00 
(please see server) 

Baked Tunworth Cheese (M, G, So, Su, Mu)  £16.00 
toasted bread shards, caramelised onion 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

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 have a food allergy or intolerance, please let us know 

when placing your order 
 

Ce - celery   C - crustaceans   E - egg   F - fish 

G - cereals containing gluten   L - lupin   M - milk 

Mo - molluscs   Mu - mustard   N - tree nuts   P - peanuts 

Se - sesame   So - soybeans   Su - sulphur dioxide & sulphites 

PB - plant based   V - vegetarian 
 

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

 

Main Dishes  

Cod and Chips £29.00 

line caught cod in Speckled hen batter, thick chips, 

Tylney Tartar, mushy peas. (E, F, G, Su) 

(Sourced from day boats, landing in Hastings, using only 

fish from the British Isles.) 

Spinach and Ricotta Tortellini £26.00 

handmade filled pasta, white wine and cream sauce, 

spinach, chives. (E, G, M, So) 

Slow Cooked Berkshire Lamb Leg Casserole £31.00 

root vegetables, rich red wine ragout, creamed potato, 

fine herbs. (M, Mu, Su, Ce, G) 

Catch of the day £29.00 
market fish, served with tomato basil ragout, mixed beans, 

potato, fine beans, capers (F, M, Su) 

Chargrill 

Beef Sirloin Steak 6oz dry aged 60 day £38.00 

Beef Fillet Steak 6oz dry aged 28 days  £48.00 

Cauliflower “Steak” marinated in capers (V) £24.00 

Butterfly Salmon, wild Faroe Island £29.00  

Belly Pork 28 day dry aged, Orchard Farm £32.00 

Chicken Breast Devonshire corn fed £27.00 

All served with plum vine tomato, stuffed portobello, 

watercress, skin on chips, Tylney Relish  

(M, Ce, Su, G, E, F) 

Add sauce: peppercorn sauce / red wine jus / white 

wine cream / caper butter £2.00ea  

 

 

 

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 have a food allergy or intolerance, please let us know 

when placing your order 
 

Ce - celery   C - crustaceans   E - egg   F - fish 

G - cereals containing gluten   L - lupin   M - milk 

Mo - molluscs   Mu - mustard   N - tree nuts   P - peanuts 

Se - sesame   So - soybeans   Su - sulphur dioxide & sulphites 

PB - plant based   V - vegetarian 
 

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