
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

Starters
Alex’s Twice Baked Cheese Soufflé 

Rich creamy soufflé with a glazed Old Winchester crust 
Add Chunks of Smoked Haddock £4.00 supplement

Duck & Asparagus 
Crispy fried duck egg, buttered New Forest asparagus, 

duck ham and Dorset watercress 

Beef Carpaccio 
Thin slices of rare beef fillet, green peppercorn, 

mayonnaise, shoestring fries and watercress 

Octopus & Chorizo 
Slow-cooked octopus, confit chorizo, padrón peppers on skewer, 
placed on a bed of Romanesco sauce

Pimento Salmon 
Pimento-cured salmon, celeriac remoulade, 
tapioca crisp and horseradish mousse

Prawn & Crayfish Cocktail 
Layers of baby gem lettuce, pink prawns and crayfish, Marie Rose sauce,  
topped with caviar and avocado purée, toasted baguette

Whilst you choose
Simple Grilled Scallop in Garlic Butter £5.50 each 

Scallops in the half shell with garlic butter

Tempura Prawns £3.00 each 
In light batter with sweet chilli dip, how many would you like?

Truffle Arancini £6.50 
Mushroom and truffle arancini tossed in aged Parmesan

Oysters Hot or Cold £5.00 each 
Served ‘au natural’ or fried in light tempura butter

Simple Grilled Prawn in Garlic Butter £4.00 each 
King prawns cooked in garlic butter

Tempura Vegetables £5.50 
In light batter with sweet chilli dip

Whitebait £6.50 
Crispy whitebait fried in seasoned flour with sriracha mayonnaise

Artisan Bread (for Two people) £6.00 • Add Dips £3.00 
Mackerel pâté, Sriracha mayonnaise and hummus  

Valentine's Day
Two Courses £50.00  •  Three Courses £60.00

Mains
Chicken & Prawn Satay 

Roasted chicken breast, spiced satay sauce, Asian salad, 
prawn skewer, prawn crackers 

Mixed Seafood & Shellfish Curry 
Chunks of mixed fish and shellfish cooked in a Sri Lankan curry sauce, 

served with egg fried rice, chilies, coconut and coriander  

Prawns Linguine  
Plump king prawns cooked in a prawn bisque, 

finished with Parmesan and fresh torn basil

Beef Wellington £7.50 supplement 
Rare fillet of beef in flaky puff pastry, mashed potatoes, 
served with glazed carrots and Madeira sauce

Lamb Rump  
Roasted in garlic and rosemary, with creamy mashed potatoes, 
Burt onion, peas, broad beans and asparagus 

Cod & Crab 
Fillet of cod spread with crab and topped with a herb crust, 
served with crushed peas, mashed potatoes and beurre blanc 

Sides
Skinny Fries £2.50

Skinny Fries Tossed in Truffle & Cheese £6.00

Thick Cut Chips £2.50

Gratin Dauphinoise £6.00

Creamy Mash £2.50

Buttered New Potatoes £2.50

Rosemary Roasted Root Veg £2.50

Tenderstem® Tossed in Chilli £6.00

Seasonal Greens £2.50

Sautéed Wild Mushrooms £6.00

Dex Mixed Salad £2.50 

Truffle Macaroni Cheese £6.00

Simply Grilled
Sea Bream Fillets 

Simply grilled 
Sea Bass Fillets 

Grilled with chilli, ginger and garlic
Whole Plaice 

Simply grilled

Minute Steak Surf & Turf 
Garlic butter prawns, grilled scallops,  

Dex Mixed Salad and fries

10oz Sirloin or 7oz Fillet Surf & Turf 
£25.00/£35.00 supplement 

Garlic butter prawns, grilled scallops, skinny fries and Dex Mixed Salad

Choice of sauce 
Béarnaise  •  Red wine Jus  •  Peppercorn  •  Beurre Blanc  •  Caper Beurre Noisette




