
Autumn Menu 
 

While You Peruse 
Gordal Olives Tartare Sauce (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.00 
Crusty Bread & Oils (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.00 
Prawn Crackers Sweet Chilli Dip​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.00 
 

Starters 
Chef’s Soup of the Day Crusty Bread - Please ask your server​ ​ ​ ​ ​ ​ ​ ​ 7.50 
Chicken Liver Parfait Crostini, Fig Jam​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 8.75 
Bang Bang Cauliflower Texan Corn Salsa (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ 8.50 
Crispy Calamari Garlic Aioli​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 9.35 
Whole Baked Camember to Share Warm Crusty Bread, Onion Jam​ ​ ​ ​ ​ ​ ​ 18.00 
Satay Beef Skewers Raw ‘Slaw, Peanut Dressing​ ​ ​ ​ ​ ​ ​ ​ ​ 9.75 
 

Classics 
Pie of the Day Buttery Mash, Seasonal Veg, Proper Gravy​​ ​ ​ ​ ​ ​ ​ ​ 19.65 
Sweet Potato & Goats Cheese Pie Buttery Mash, Seasonal Veg, Gravy (V)​ ​ ​ ​ ​ ​ ​ 19.50 
Ale Battered Fish & Chips Fat-Cut  Chips, Mushy Peas, Tartare Sauce​ ​ ​ ​ ​ ​ ​ 19.50 

Add | Chip Shop Curry Sauce  -  2.00 
 

TTW Burger Prime Beef Patty, Lettuce, House Pickles, Aged Cheddar, Bacon Jam, ‘Slaw, Thin-Cut Fries​ ​ ​ ​ ​ 19.65 
Bang Bang Chicken Burger Crispy Chicken Breast, Spicy Peanut Sauce ‘Slaw, Thin-Cut Fries​ ​ ​ ​ ​ 19.50 
Beyond Nature Burger Beyond Meat Patty, Lettuce, House Pickles, Fig Chutney, Vegan Cheese, ‘Slaw, Thin-Cut Fries (VG)​ ​ ​ 19.25 
The Hunters Chicken Chicken Breast, Bacon, BBQ Sauce, Cheddar, Fat-Cut Chips, Tenderstem​ ​ ​ ​ ​ 19.50 
227g Sirloin of Hampshire Beef Fat-Cut Chips, Dressed Watercress Salad, Rocket, Red Wine Jus​ ​ ​ ​ ​ 29.75 
Thai Red Curry Chicken Breast, Steamed Rice​​ ​ ​ ​ ​ ​ ​ ​ ​ 19.50 
Add | Prawn Crackers  -  3.00 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - -  

Côte De Boeuf for Two​ ​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 70.00 
1KG Côte De Boeuf (Bone on), Fat-Cut Chips, Ale Battered Onion Rings, Red Wine Jus, Rocket & Old Winchester, Steak Garnish 
Date Night? Add A Bottle of House Wine  -  15.00 

 

Signatures 
Beeg Shin Bourguignon Horseradish Mash, Seasonal Greens​ ​ ​ ​ ​ ​ ​ ​ 24.50 
Pork Chop Burnt Apple, Creamy Mash, Pine Nut & Sultana Relish, Seasonal Greens, Jus​ ​ ​ ​ ​ ​ 24.50 
Catch of the Day Confit Ratte Potatoes, Purple Sprouting Broccoli, Cafe de Paris Sauce​ ​ ​ ​ ​ ​ 23.50 
Potato Rosti Roasted Squash, Forest Mushrooms, Garlic (V)(VGO)​ ​ ​ ​ ​ ​ ​ ​ 19.50 
 

Sides 
Fat-Cut Chips (VG)​ ​ ​ ​ ​ 5.00​ Thin-Cut Fries (VG)​ ​ ​ ​ ​ 4.50 
Ale Battered Onion Rings (VG)​ ​ ​ ​ 24.50​ Truffle Fries & Old Winchester (V)​ ​ ​ 6.50 
Seasonal Greens (V)​ ​ ​ ​ ​ 4.50​ Rocket & Old Winchester (V)​ ​ ​ 5.00 

 

V = Vegetarian  |  VG = Vegan  |  VGO = Vegan Optional 

Every Dish Can Be Made Gluten Free Upon Request, Please Inform Your Server Upon Ordering 

Smaller Portions Can Also Be Made for Smaller Appetites, Please Ask Your Server 


