
 
 

Main Menu 
 
While You Peruse 
Marinated Olives (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.00 
Crusty Bread & Oils (VG)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ 5.50 
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 Salt & Pepper Seafood Yuzu Mayo​ ​ ​ ​ ​ ​ ​ ​ 9.75 
Crispy Breaded Brie Spiced Pineapple Chutney                                                                                                                    8.95 
Pan Seared Pigeon Wild Mushroom Truffle Parfait, Toasted Brioche, Red Wine Jus​ ​ ​ ​ 10.95 
​ ​ ​ ​ ​ ​ ​  
 

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, VG 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 
Braised Lentil & Root Vegetable Hotpot Braised Red Cabbage​ ​ ​ ​ ​ ​ 19.50 
 
- - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - - 
 

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 
Herb Crusted Rack of Lamb Gratin Dauphinois, Grilled Asparagus, Tenderstem Broccoli, Tomato and Basil Jus​ 24.50 

Sage and Fennel Stuffed Porchetta Colcannon mash, Honey-glazed Carrots, Madeira and Mustard Sauce​ ​ 24.00 

Catch of the Day Tenderstem Broccoli, Lemon & Herb Crushed Potatoes, White Wine & Mussel Sauce​ ​ 24.00 

Sun Blushed Tomato Penne Cajun Cream and Torn Burrata​ ​ ​ ​ ​ ​ 19.50 

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

 

V = Vegetarian  |  VG = Vegan 

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 


