
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 bill and divided fairly between the team and independently from the business

Traditional Sunday Roasts
Roast Aged Rump of Beef 

Yorkshire pudding and all the trimmings

Roast Chicken Breast 
Stuffing and all the trimmings

Roast Pork Loin 
Black pudding and all the trimmings

NUT ROAST VG 
Traditional garnish and vegetarian gravy

Desserts
STICKY TOFFEE PUDDING V, GF 

Toffee sauce, salted caramel ice crem

Summer Berry Eton Mess 
Vanilla ice cream

CHEESE SELECTION V 
Chef’s selection of cheeses, with chutney and crackers

Tropical Panna Cotta 
Tropical salsa and mango sorbet

Hazelnut Mochaccino Cheesecake 
Chocolate sauce

SELECTION OF ICE CREAMS V, GF & SORBETS VG, GF 
Choose three scoops from our selection of ice creams and sorbets

Starters
ROASTED TOMATO SOUP VG, GF 

Basil pesto

HERITAGE TOMATO SALAD GF 
Basil mayo, mozzarella and olive tapenade

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

Add smoked haddock - £2.50 supplement

Cazon en Adobo 
Garlic mayo

Smoked Chicken & Halloumi Salad 
Gem lettuce, tomato and radish

Ham Hock Terrine 
Piccalilli dressing and toasted sourdough

Whilst you choose
Dex Bites £6.50 each 

Chef’s selection of nibbles

SPICED TEMPURA VEGETABLES VG, GF £5.50 
In light batter with sweet chilli dip

SOURDOUGH BREAD DIPS V £8.00 
Smoked mackerel pâté, aioli and hummus

ARTISAN BREAD V £4.00 
Salted butter

TEMPURA PRAWNS GF £3.00 EACH 
In light batter with sweet chilli dip

OYSTERS GF £3.50 EACH 
Served ‘au naturel’ or fried in light tempura batter

BUTTERMILK CHICKEN POPCORN GF £6.50 
Spiced flour and crisply fried

OLIVES GF £4.00 
Chilli oil with herbs and garlic

V vegetarian       VG vegan       GF gluten-free

Sunday Lunch
Sample menu

Two-Courses £29.50  •  Three Courses £35.00

Mains
Fillet of Sea Bream 

Crushed potatoes, asparagus and chimichurri sauce

Miso Glazed Salmon 
Coconut rice and pak choi

Hake & Crab 
Creamy mash, crushed peas and butter sauce

Seared Calves Liver 
Soft mash, greens and red wine sauce

Dex Fish & Chips 
Crushed peas, thick cut chips, tartare sauce

Just Landed
Simply grilled with new potatoes and greens

Skate Wing 
Lemon and parsley sauce beurre noisette sauce

Sea Bass Fillet 
Chilli, ginger and garlic

Bream Fillet 
Caper beurre noisette sauce

Whole Plaice 
Lemon, thyme and beurre blanc sauce




