
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.

Desserts
Sticky Toffee Pudding 

Warm sticky toffee pudding served with toffee 
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 

Starters
Alex’s Twice Baked Cheese Soufflé 

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 oil 

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 Marinière 
Cooked in white wine, garlic, shallots and finished with parsley

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 pâté, Sriracha mayonnaise and hummus £3.00 

Simply Grilled Scallop in Garlic Butter £5.50 each 
Scallop grilled in the half shell with garlic butter 

Tempura Prawns £3.00 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 

Sunday Lunch
Two-Courses £29.50  •  Three Courses £35.00 

Sample menu

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 

10oz Sirloin or 7oz Fillet Surf & Turf £55.00 / £65.00 
Served with garlic butter prawns, grilled scallops, Dex mixed salad and skinny fries

Choice of sauce £3.50  
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

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)




