
NIBBLES & BREADS
ANTIPASTO PLATTER 18 (DF)

assorted cured Italian meats, olives, red onion 
marmalade and ciabatta bread

HOXTON SOURDOUGH BREAD 10 (V)
rock salt, balsamic vinegar and olive oil

SPITFIRE WINGS 10 (GF, DF)
chicken wings coated in a spicy sauce

OLIVES 8 (GF, DF, V, VE)
marinated in herbs

STARTERS
SOUP OF THE DAY 7 (V, VE & GF)
croutons, butter and ciabatta bread

CRISPY CALAMARI RINGS 8.5 (DF)
lemon aioli and sweet chilli sauce

BLACK PUDDING SCOTCH EGG 7.5
piccalilli and roquette

BEETROOT CARPACCIO 7 (DF, GF, V)
roquette, walnuts and house dressing

OUR SHOWSTOPPER 21" PIZZA
BUILD YOUR OWN PIZZA

margherita pizza (V, GF & VE available) and toppings
12" for £12 or 21" for £21 and 1.5 per topping

TOPPINGS
BBQ chicken, basil, goat’s cheese, jalapeños, mushrooms, pancetta,

parmesan, pepperoni, pineapple, prosciutto, ham, nduja sausages, red
onion, roasted red peppers, sweetcorn, tomato slices

PASTA
TRICOLOUR TAGLIATELLE 16.5 (DF, V, VE)

rocket, cherry tomatoes, capers, red onion and olive oil 

PUMPKIN RAVIOLI 17.5 (V)
pumpkin ravioli, balsamic, brown butter and pecans

ALRE WATERCRESS PESTO GNOCCHI 16.5 (V)
watercress pesto, French beans, cherry tomatoes, 

pine nuts and shaved parmesan

CARBONARA 16.5
pancetta, garlic, parmesan, cream and egg yolk

   

DF: dairy free, GF: gluten free, V: vegetarian, VE: vegan

DESSERTS
ETON COLADA 8 (GF, V)

coconut ice cream, pineapple, meringue, whipped cream
and pineapple sauce

ICE CREAM SELECTION 8 (V)
brandy snap basket

APPLE CHARLOTTE 8 (V)
sauce anglaise

HONEY PANNA COTTA 8 (V)
lavender shortbread

CHOCOLATE HEAVEN BROWNIE 8 (GF, V)
chocolate ice cream and chocolate sauce

CHEESE BOARD 14 (V)
Isle Of Wight blue cheese, Tunworth, Old Winchester, smoked
cheddar, apple and cider chutney, celery, grapes and crackers

MAINS
SAUTÉED COD FILLET 25 (GF, DF)
wild mushroom, olives and radish

PORK BELLY 25 (GF)
Savoy cabbage, potato and cheese gratin, 

apple and cider jus

8OZ SIRLOIN STEAK 28 (GF, DF)
roasted vine cherry tomatoes, grilled portobello mushroom 

and skin on fries

8OZ RIBEYE STEAK 28 (GF, DF)
roasted vine cherry tomatoes, grilled portobello mushroom 

and skin on fries

ROOT VEGETABLE TART TATIN 18 (V)
crispy sage and blue cheese sauce

CORNFED CHICKEN BREAST 25 (GF)
sauté new potatoes, spinach and mushroom cream sauce

SLOW COOKED LAMB SHANK 28
in a red wine and rosemary sauce, creamy mash potato and

tenderstem broccoli

FISH & CHIPS 19 (DF)
beer battered haddock, tartar sauce, mushy peas and chunky chips

BEEF BURGER 19 (DF)
pretzel bun, lettuce, tomato, mayo, relish, coleslaw and fries

VEGAN BURGER 20 (V, VE, DF)
pretzel bun, lettuce, tomato, mayo, coleslaw and fries

SALADS
GARDEN QUINOA SALAD 16 (GF, V)

quinoa, cherry tomatoes, cucumber, feta cheese 
olives and lemon dressing

CLASSIC CAESAR SALAD 16 (V)
baby gem lettuce, parmesan, anchovies, croutons 

and Caesar dressing

APPLE WALNUT SPINACH SALAD 18 (GF, V)
baby spinach, apple, walnuts, goat’s cheese and

balsamic vinaigrette

Add chicken 3.5

SIDES
TRUFFLE PARMESAN FRIES 6 (GF)

SKIN ON FRIES 5 (GF, V)

BUTTERY MASHED POTATO 5 (GF, V)

BUTTERED NEW POTATOES 5 (GF, V)

HOUSE SALAD WITH DRESSING 5 (DF, V, VE)

MIXED VEGETABLES 5 (GF, DF, V, VE)

TENDERSTEM BROCCOLI 6 (GF, V)

Served daily from 5pm to 9:30pm


