
 

 

  

For our Autumn menu, we searched far and wide for the country’s best food suppliers. From the 

fields of Hampshire to the banks of the River Wye, we’ve found seasonal produce bursting with 

autumnal flavours for you to enjoy in the dishes below. 

Soup of the Day (v), crusty bread roll £5.50 

Goat’s Cheese Fritters (v), beetroot puree, caramelised pear, toasted walnuts £6.50 

Seared Scallops, crostini, minted peas, lemon & butter dressing £7.95 

House Smoked Goose Breast, cherry tomato, feta cheese, radish, balsamic glaze £6.95 

Chicken Liver Pate, onion chutney, toasted brioche £6.95 

Mushrooms & Ricotta Ravioli (v), sundried tomatoes, basil pesto £6.95 

 

 

 

10oz Rib-Eye Steak, grilled tomato, Portobello mushroom, hand cut chips, onion rings, peppercorn sauce £24.95 

Pan-Fried Monkfish, dauphinoise potatoes, tender stem broccoli, lemon & caper dressing £16.95 

Slow Roasted Pork Belly, braised red cabbage, potato rosti, apple & thyme jus £14.95 

Honey Dew Battered Cod Fillet, hand cut chips, minted peas, house tartare sauce £11.50 

Fresh orecchiette pasta (v), girolle mushrooms, artichoke, cherry tomatoes, rocket salad, parmesan £11.95 

White Hart Beef Burger, hand cut chips, ciabatta, smoked bacon, melted gouda, dill gherkin, tomato salsa, coleslaw £11.50 

Seared Duck Breast, warm lentils, sautéed curly kale, cranberry reduction £13.95 

Sausages of the Day, bubble & squeak, caramelised onion, red wine jus £10.95 

Mushrooms & Ricotta Ravioli (v), sundried tomatoes, basil pesto £12.95 

Homemade Chicken & Chorizo Pie, creamy mash potato, seasonal vegetables, red wine jus £12.95 

House Smoked Goose Breast Salad, cherry tomato, feta cheese, radish, balsamic glaze £12.95 

 

 

 

 

 

 

 

 

 

Focaccia Bread, garlic butter, melted cheese £2.95 

Onion Rings, crème fraiche £2.95 

Hand Cut Chips, aioli £2.95 

Seasonal Greens, £2.95 

Mixed Leaf Salad, £2.95 

 

 

 

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide 

this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food may be at risk 

of cross contamination by other ingredients. 



 

 

Paul’s Chocolate Brownie, salted caramel ice cream £5.95 

Warm Apple Pie, vanilla ice cream £5.95 

Baked Blueberry Cheesecake, fruit compote  £5.95 

Berries Crème Brulee, biscuits £5.95 

Selection of Cheeses, biscuits, celery, grapes, homemade chutney £8.50 

 

 

 

 

Hennessy VS, 40.0% £3.55 

Remy Martin VSOP, 40.0% £4.35 

Baileys (50ml), 17.0% £4.10 

Tia Maria, 20.0% £3.45 

Disaronno, 28.0% £3.65 

Drambuie, 40.0% £3.75 

Smirnoff Espresso, 37.5% £3.45 

 

Americano £2.45 

Café Latte £2.70 

Cappuccino £2.70 

Espresso £2.25 

Double Espresso £2.95 

Hot Chocolate £2.70 

Selection of Teapigs £2.45 

 

 

 

If you require information regarding the presence of allergens in any of our food or drink, please ask your server who will be happy to provide 

this information. Whilst a dish may not contain a specific allergen, due to the wide range of ingredients used in our kitchen, food may be at risk 

of cross contamination by other ingredients. 


