
Please inform your server of any food allergies or dietary requirements before placing your order. 
Dishes marked (gf*), (df*) or (vg*) can be adapted but may not be suitable for guests with allergies. 

A discretionary service charge of 12.5% will be added to your bill. 

 

    
 

 

LUNCH MENU 
Served daily 12 – 5pm 

 

SMALL PLATES 
Wild garlic marinated olives (df,vg)         £5.50 

Artisan bread, balsamic, olive oil (df,vg)         £6.00 

Bang bang cauliflower, chilli, sesame seeds (gf*,vg)       £6.00 
Chilli pork loin, pineapple salsa (gf*,df)         £6.50 

Trout croquettes, lemon mayo         £6.50 

Ham croquettes, mustard mayo                                             £6.50 

Crispy squid, garlic aioli          £5.50/£10 

Charcuterie sharing board ~ Selection of artisan British cheeses & cured meats   £28 

  
SALADS 

Roasted beetroot ~ Mixed leaf, Rosary Ash goat’s cheese, walnuts, orange (gf,df,vg)    £10/15 

Waldorf salad ~ Grosvenor garden apple, chicory, celery, walnuts, grapes (vg*, gf)   £15 

Smoked ChalkStream trout ~ Romsey watercress, peas, broad beans, quail egg,    £12/17 
horseradish, fennel (gf) 
 

SANDWICHES  
Pulled pork ~ Brioche bun, apple sauce, red cabbage slaw, fries      £16 

Pesto ciabatta ~ Buffalo mozzarella, sun-blushed tomato, basil pesto, fries (gf*)   £15 

Roast topside of beef ~ Seeded bread, horseradish sauce, mixed leaf, fries     £16 

Tomatoes on toast ~ Roasted tomato compote, Rosary goat’s cheese, watercress (gf*)  £10  

 

CLASSICS 
Chicken schnitzel ~ Caper butter sauce, fries, mixed leaves (df*)     £24 

Tangley Estate burger ~ 6oz beef, burger sauce, brioche bun, fries      £22  
Additions: crispy bacon £1.50, fried egg £2  

Fish & chips – Ale-battered haddock, hand-cut chips, mushy peas, tartare sauce   £25 

 


