Warm sticky toffee pudding served with toffee

UPPER DECK

* BAR & RESTAURANT -

SUNDAY LUNCH

Two-Courses £29.50 . Three Courses £35.00
Sample menu

WHILST YOU CHOOSE

TEMPURA VEGETABLES £5.50
In light batter with sweet chilli dip

TRUFFLE ARANCINI £6.50
Mushroom and truffle arancini tossed in aged Parmesan

ARTISAN BREAD FOR 2 PEOPLE £6.00
With butter

ADD DIPS, mackerel paté, Sriracha mayonnaise and hummus £5.00

SIMPLY GRILLED SCALLOP IN GARLIC BUTTER £5.50 EACH
Scallop grilled in the half shell with garlic butter

TEMPURA PRAWNS £35.00 EACH
In light batter with sweet chilli dip, how many would you like?

WHITEBAIT £6.50
Crispy whitebait fried in seasoned flour with Sriracha mayonnaise

OYSTERS HOT or COLD £5.00 EACH
Served ‘au natural’ or fried in light tempura batter

How many would you like?

SIMPLY GRILLED PRAWN IN GARLIC BUTTER £4.00 EACH
Whole prawns cooked in garlic butter served in a half shell

STARTERS

ALEX'S TWICE BAKED CHEESE SOUFFLE
Rich creamy soufflé with a glazed Old Winchester crust
Add chunks of smoked haddock £4.00 supplement

POTATO & GARLIC SOUP
Smoked potato and wild garlic soup, finished with dill ol

HAM HOCK TERRINE
Poached ham hock pressed into a terrine,
piccalilli and toasted sourdough

CRISPY EGG SALAD
Poached crispy hen's egg, salad of asparagus, radish and frisée lettuce

PRAWN & CRAYFISH COCKTAIL

Layers of baby gem lettuce, pink prawns and crayfish tails
bound in a Marie Rose sauce, topped with caviar and
avocado purée with toasted baguette

MOULES MARINIERE
Cooked in white wine, garlic, shallots and finished with parsley

TRADITIONAL SUNDAY ROASTS

ALL SERVED WITH YORKSHIRE PUDDING & TRADITIONAL GARNISH

PRIME BRITISH BEEF
Slow-roasted overnight, cooked medium rare

TRIO OF PORK
Roasted pork belly, pork tenderloin and black pudding

CHICKEN
Roasted chicken, confit leg, served with apricot and prune stuffing

NUT ROAST
Apricot, onion, lentil and mixed nut roast with vegetarian gravy

MAKE IT A FEAST

TWO MEATS (SUPPLEMENT £5.00) -

THREE MEATS (SUPPLEMENT £7.00)

MAINS

CHICKEN, PRAWN & LOBSTER
Roasted chicken breast, plump prawns, buttered leeks,
mashed potatoes and creamed lobster sauce

DEX FISH & CHIPS
Thick cut chips, crushed peas,
and tartare sauce

MUSHROOM RISOTTO
Arborio rice cooked in white wine with mixed mushrooms,
finished with shaved Parmesan and black truffle

SEA BREAM
Grilled bream fillet on crushed potatoes,
wilted spinach and beurre blanc sauce

FROM THE GRILL

SEA BASS FILLETS (SUPPLEMENT £1.95)
Grilled with chilli, ginger and garlic

SEA BREAM FILLETS
Simply grilled

100z SIRLOIN or 70z FILLET SURF & TURF £55.00 / £65.00
Served with garlic butter prawns, grilled scallops, Dex mixed salad and skinny fries

CHOICE OF SAUCE £5.50
Béarnaise ¢ Red wine jus « Peppercorn

SIDES

YORKSHIRE PUDDING £1.00
CAULIFLOWER CHEESE £4.95
ROASTED POTATOES £3.50
SEASONAL GREENS £5.00

ROASTED VEGETABLES £3.50

STEAMED BROCCOLI £3.50

SKINNY FRIES or THICK CUT CHIPS £5.00
NEW POTATOES £5.00

DESSERTS

STICKY TOFFEE PUDDING

sauce and salted caramel ice cream

ORANGE & ALMOND BAKEWELL
Orange sauce and vanilla ice cream

SELECTION OF ICE CREAMS & SORBETS
Three scoops
Ask what flavours we have today!

DARK CHOCOLATE PAVE
Served with cherry ice cream

BERRY PAVLOVA
With strawberry ice cream
and cream Chantilly

CHEF’S SELECTION OF CHEESES
Served with chutney and crackers

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.
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