
(V) Vegetarian | (VG) Vegan | (GF) Gluten-Free 

If you are concerned about any food allergies or dietary requirements, please speak to a member of the team who would 
be delighted to assist. All prices are inclusive of VAT and a discretionary gratuity of 12.5% is added to the total bull and 

divided fairly between the team and independently from the business. 

 

 
  

WHILST YOU CHOOSE 
 

‘DEX’ Bites - £6 each 
Chef’s selection of nibbles 

 

Spiced tempura vegetables (v/vg/gf) - £5 
In light batter with sweet chilli dip 

 

Sourdough Bread Dips (V) - £7 
With smoked mackerel pâté, aioli and hummus 

 

Artisan Bread (V) - £3 
Served with salted butter 

 TEMPURA PRAWNS (GF) - £2.50 EACH 
In light batter with sweet chilli dip 
 

OYSTERS (GF) - £3 EACH 
Served ‘au naturel’ or fried in light tempura batter  
 

Buttermilk Chicken Popcorn (GF) - £4.50 
In spiced flour and crisply fried 
 

Olives (GF) - £4 
In chilli oil with herbs and garlic 

STARTERS 
 

ALEX’S TWICE BAKED CHEESE SOUFFLÉ (V/GF) 
Rich creamy soufflé with a glazed ‘Old Winchester’ crust 

Add smoked haddock - £2.50 supplement 
 

Roasted Winter Squash Soup (V/VG/GF) 
With basil pesto 

 

Moules Mariniere (GF) 
Cooked in white wine and onion 

 Chicken & Pistachio Terrine 
With herbs and garlic, with onion marmalade  
and sourdough toast 
 

Smoked Mackerel Pâté (V) 
Mixed leaves and toasted sourdough 
 

Duck Ballotine 
Served with toasted sourdough and salted mango salad 

TRADITIONAL SUNDAY ROAST 
 

ROAST AGED RUMP OF BEEF 
With Yorkshire pudding and all the trimmings 

 

ROAST CHICKEN BREAST 
Served with all the trimmings 

 ROAST LOIN OF PORK 
With black pudding, apple sauce and all the trimmings 
 

Nut Roast (V/VG) 
Served with traditional garnish and a red wine sauce 

MAINS 
 

Brussels Sprout, Chestnut & Sage Risotto 
Creamy rice with crisp sage and roasted chestnut pieces 

 
Upper Deck Fish Pie 

Salmon, smoked haddock and prawns in thermidor sauce 
with a mashed potato topping 

 Hake Fillet (GF) 
With creamy mash, smashed peas and beurre blanc 
 
Calves Liver, Bacon & Onion (GF) 
Seared calves liver served pink wit crispy bacon, soft 
mash and caramelised onion gravy 
 

DESSERT 
 

Sticky Toffee Pudding (V/gf) 
Served with toffee sauce, salted caramel ice crem 

 
Amaretto Tiramisu (V/GF) 

With crushed nuts 
 

CHEESE SELECTION (V) 
Chef’s selection of cheeses served with  

chutney and crackers 

 Treacle Tart (V) 
Served with clotted cream sour cream berries 
 
Lemon Meringue Coupe 
 
 
Selection of ICE CREAMs & SORBETs (V/GF) 
Choose three scoops from our selection  
of ice creams and sorbets 

 

SUNDAY MENU 
 

Two-Courses £24.50 | Three-Courses £32 

 



 
 
 
 

 


