
SET MENU 
Monday to Saturday Lunch  •  Two Courses £25.00  •  Three Courses £27.50

Monday to Thursday Dinner, from 6pm to 7pm  •  Two Courses £27.50  •  Three Courses £35.00

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.

Soup 
Freshly cooked soup of the day

Alex’s Twice Baked Cheese Soufflé (£2.95 supplement) 
Rich creamy soufflé with a glazed Old Winchester crust 

Seafood Stew 
Slow-cooked butter bean stew with mussels, prawns and cockles

Game Terrine 
Classic game terrine, fig chutney, soft boiled hen’s egg and toasted baguette

STARTERS

Sea Bream 
Grilled sea bream fillet, Thai green curry, peppers, green beans and fragrant rice

Tandoori Quail  
Brined and spiced whole quail, tandoori sauce, saag aloo potatoes and mango chutney

Pork Holstein 
Breaded pork fried in foaming butter, fried hen’s egg, anchovies,  

pickled shallots and watercress

Risotto a la Milanese 
Spiced saffron risotto, peas, Grana Padano

MAINS

Steamed Berry Sponge 
Vanilla ice cream 

 Treacle Tart 
Ginger ice cream 

Dark Chocolate Brownie  
Pistachio ice cream

Crème Brûlée 
Shortbread 

DESSERTS
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