
Garlic bread | 7

tomato sauce, garlic, oregano, extra
virgin olive oil.

focaccia, oregano, extra virgin olive
oil

Cheesy garlic bread | 7.5
focaccia, fiordilatte, oregano

Marinara | 9

Margherita | 10

Small Plates.

Mains. Stone Baked Pizza.

fior di latte, tomato sauce, basil,
extra virgin olive oil

Pepperoni | 12
fior di latte, tomato sauce, pepperoni, extra virgin olive oil

Sides.
Triple-cooked chips | 5.5

Skin-on fries | 5.5

Exrta virgin olive oil mash | 5.5

House salad | 5.5
sun blush tomato, red onion,
cucumber, mixed leaf, ciabatta
crouton, house dressing 

Hand-stretched dough, hit with heat and flavour!

Add:

Sunday Roast.
All roasts are served with roast potatoes, spring greens, roasted carrots

Rare sirloin of beef | 23

Belly of pork | 19
apricot & pork stuffing, Yorkshire pudding

Trio of meats | 25
rare sirloin of beef, roast chicken

crown, belly of pork, apricot & pork
stuffing, Yorkshire pudding

Yorkshire pudding
Roast chicken crown | 19.5

apricot & pork stuffing, Yorkshire pudding

Beetroot, squash & pine 
nut wellington | 18

vegan gravy

(VE)

Sweetcorn & courgette fritter salad | 15.5
mixed leaf, red onion, sunblush tomato, flatbread, tzatiki

(VG)

Caesar salad | 18.75
smoked Fosse Meadow chicken,  crispy white anchovies, Parmesan, iceberg
lettuce, croutons

Meynell burger | 18
British beef patty, smoked streaky bacon, Monterey Jack, pickle, burger
sauce, Green door bakeries bricohe bun, skin-on fries

Beer-battered fish & triple-cooked chips | 19
North Sea haddock, minted pea puree, seaweed tartare sauce

Beetroot & red onion tart | 8.5
rocket, balsamic dressing

Crispy pork belly | 8.5
sticky apple cider glaze

Dorset Crab on toast | 10.5
picked white crab, pickled radish, red onion & courgette 

Monkfish scampi | 10.5
bloody Mary sauce

Isle of White heritage tomato bruschetta | 8.75
red wine and shallot dressing

(V)

(VG)

(GF)

(GF)

(GFA)

Treacle-cured  venison salad | 12
barley, pickled red onion, beetroot, lambs lettuce, gin dressing

Whitebait | 8.25
seaweed tartare. lemon

(GFA)

Pair with: Barbera d’Alba, Enrico Serafino

coriander, pomegranate, summer radish
Red lentil hummus & flatbread | 7.75

bacon mayo
Buttermilk fried chicken | 9(GF)

(VG)

Warm focaccia bread, trio of butters | 8.5
chicken butter, garlic butter, chilli butter

Vegana | 13.5
tomato sauce, mushroom, artichoke, 
friarielli, kalamata olives, rocket.

Fior di latte, Caramelised
onion,  Friarielli, Smoked

provola, Datterino tomato,
Gorgonzola, Goat's cheese,

Mushroom, Artichoke,
Kalamata olive

2.5
 Datterino tomato, Pepperoni,

Tuscan sausage, Nduja,
Pancetta, Cooked ham

3

`Sides: Crispy roast potatoes 5.5, Yorkshire pudding 1.5, Cauliflower cheese 6.5, Pork stuffing 2.5, seasonal greens 4.5

(GF)

(GFA)

Green beans | 5.5
garlic & flaked almonds


