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

Tuscan-Style Autumnal Broth 
Autumn vegetables, lentils, white beans and black cabbage

Broccolini Caesar Salad 
Charred broccoli, soft cooked egg, anchovies, Parmesan and croutons

Ballotine of Chicken with Waldorf Salad 
Chicken leg stuffed with chicken mousse, gem lettuce, apple, celery and walnut salad

Butternut Squash Risotto 
With roasted squash, pumpkin seeds, fresh ricotta and lemon oil

STARTERS

Dex Fish Pie 
 Smoked and fresh haddock, salmon and prawns bound in a thermidor sauce,  

topped with creamy mash, spinach, poached egg and hollandaise sauce

Pork Ribeye 
Beer brined and slow-cooked, with honey and cloves, root vegetables, 

creamy mash and casserole gravy

Sri Lankan-Style Vegetable & Chickpea Curry 
Egg fried rice, coconut, chilli and lime chutney

Venison Bolognese 
Classic Italian, braised venison ragù with spaghetti pasta and Parmesan

Dex Fish & Chips (£2.95 supplement) 
Crushed peas, thick cut chips and tartare sauce 

MAINS

Blackberry Bakewell Tart 
Honeycomb ice cream

Lemon Posset 
Strawberries and shortbread 

Dark Chocolate Brownie 
Cherry ice cream and chocolate sauce

Selection of Three Cheeses (£2.95 supplement) 
Crackers and chutney

DESSERTS

Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not 
include all ingredients. If you have any allergies, intolerances, or other dietary requirements, or if you require allergen 

information, please let us know before ordering. Adults require approximately 2000 kcal a day. A discretionary 
gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.

SET MENU
Available Monday to Saturday for lunch  

from 12pm to 2.15pm
Available Monday to Thursday for dinner  
from 5.45pm to 7pm

Two Courses £27.50  •  Three Courses £35.00




