
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.

AUTUMN SET LUNCH

Alex’s Twice Baked Cheese Soufflé £2.50 supplement 
Rich creamy soufflé with a glazed Old Winchester crust

Duck, Melon & Cashew  
Shredded confit duck leg, compressed melon and toasted cashew nuts  

Cauliflower & Truffle  
White cauliflower soup, spiked with black truffle 

Crab Benedict   
Toasted buttered English muffin topped with crab meat, 

a poached hen’s egg and hollandaise 

STARTERS

Chicken Parmigiana  
Breaded chicken cutlet cooked in foaming butter  

topped with tomato sauce and mozzarella 

Pumpkin Pasta 
Linguine pasta coated in spiced squash and mixed roasted pumpkins  

finished with Parmesan and toasted pumpkin seeds  

Dex Fish & Chips £2.50 supplement 
Crushed peas, thick cut chips, curry sauce and tartare sauce 

Stuffed Plaice Fillets 
Plaice fillets stuffed with a salmon and prawn mousse  

served with butter beans and bacon cassoulet

MAINS

 Sticky Toffee Pudding 
Warm date pudding, toffee sauce and salted caramel ice cream

Blackberry Bakewell 
Blackberry Bakewell slice, blackberry compote and clotted cream

Selection of Ice Creams & Sorbets 
Choose three scoops from our selection of ice creams and sorbets

Selection of Three Cheeses (£2.50 Supplement) 
Chef’s selection of cheeses served with crackers and chutney

TO FINISH

Available Monday to Saturday from 12pm to 2.15pm
Two Courses £25.00  •  Three Courses £30.00




