
GARDEN SUNDAY MENU
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Flatbreads

8” Greek pita flatbreads charred in our pizza oven

Isle of Wight tomatoes, Symplicity ‘nduja, burrata, rocket, pickled chilli (pb)

New Forest wild boar and cider ragu, Old Winchester cheese, rocket

Smoked ham hock, beer-pickled shallots, mustard cream, cucumber and cress salad

Mushroom keema, cucumber and mango raita, masala onions, coriander (pb) 

Chicken shawarma, green hummus, chopped salad, tahini, pink pickled onions, za’atar

Skin-on fries

Simple fries; seasoned with our secret blend of spices 

Cheese feast; Cheddar, mozzarella, smoked cheese sauce, chopped onions, jalapenos 

Chicken shawarma; tahini yogurt, pickled chilli, za’atar, pink pickled onions 

Sunday stuffed Yorkies – Available Sundays 12-5pm 

A roast dinner served in a giant Yorkshire Pudding!
All served with roast potatoes, seasonal greens, crushed carrot and swede and red wine gravy.

Rump of Hereford and Angus beef (served medium-rare), horseradish sauce 

Leg of West End Farm pork, crackling and apple sauce 

Castlemead Farm chicken, sage and onion sausage stuffing, bread sauce  

Soft Serve Ice Cream

Our Madagascan vanilla ice cream in a cup is made using organic milk 

from the Gothard dairy farm, Taunton.

Chocolate brownie, crushed Oreo, chocolate fudge sauce 

Banoffee; banana, caramel sauce, biscuit crumb 

Cheddar Valley strawberries, meringue, strawberry sauce 4.00 

Allergen Info - (v) Veggie friendly, (pb) Plant-based, (pbo) Plant-based option available on request. Ask a team member  

for gluten friendly options. Please inform a member of our team of any allergies before placing your order. 

We cannot guarantee the absence of all allergens in our dishes. 

Calorie Info - All of our portions are calculated for one person to consume, except the snacks to share which are 

encouraged for 2 to 4 people to consume. Adults need around 2000 kcal a day.


