egan £ ta Coe

Coates & Seely Brut Reserve (125ml) £12.00

Nibbles

Focaccia muffins, Ramsbury extra virgin rapeseed oil, balsamic £5.00

Garlic & herb marinated olives £5.00

Starters
Wild nettle & spinach soup, chargrilled onion powder, chive oil, Hobbs House sourdough £8.00
Carpaccio of beetroot, roast Jerusalem artichokes, salsa verde, pickled wild garlic capers £8.00

Mushroom mousse, pickled & raw mushrooms, porcini powder, red onion & balsamic jam, Melba toast  £9.50

Chargrilled sprouting broccoli, vegan cream cheese, chilli, garlic & parsley oil, toasted hazelnuts ~ £9.00 / £16.00

Mains

Chargrilled king oyster mushrooms, potato rosti, confit garlic, vine cherry tomatoes, peppercorn sauce  £19.00

Spiced field mushroom & butter bean burger,

shredded iceberg, toasted bun, sweet chilli jam, sautéed potatoes £16.00
Haricot & butter bean cassoulet, sesame fried greens, garlic crumb, herb oil £16.00
Cauliflower gnocchi, turnip puree, sauteed kale, crispy onion & frisee salad, garlic breadcrumbs £17.00

Sides - £5.50 cach
New potatoes, spring onions & chives
Chargrilled broccoli, toasted hazelnuts

Rocket salad, extra virgin rapeseed oil

Desserts

Sticky toffee pudding, coconut caramel sauce, plant-based vanilla ice cream £8.50
Vegan chocolate brownie, coconut chocolate sauce, plant-based vanilla ice cream £9.00

Cherry Bakewell sundae, cherry jam, Kirsch cherry liqueur, cherry sorbet, almond tuille £9.00

Yarde Farm Devonshire Ice Creams & Sorbets - £2.50 per scoop

Please ask for today’s flavours

Extras: Chocolate sauce £2.00

Classic Affogato, plant-based vanilla ice cream, double espresso £7.50
The Jack Russell Affogato, plant-based vanilla ice cream, Amaretto, double espresso £9.00
The Jack Russell Sgroppino, blended lemon sorbet & Absolut vodka £9.00

We have a range of allergen friendly menus available, please ask a member of staff for more information.

Where possible, we use as much produce from the beautiful Faccombe Estate, from wild game to the fruit from our orchards.



