
Our food and drinks are prepared in areas where cross-contamination may occur, and our menu descriptors do not include all ingredients. If you have any allergies, intolerances, or other dietary requirements, or if you require allergen 
information, please let us know before ordering. Adults require approximately 2000 kcal a day. A discretionary gratuity of 12.5% is added to the total bill and divided fairly between the team and independently from the business.

Traditional Sunday Roasts
All served with Yorkshire pudding & traditional garnish

Roast Aged Rump of Beef 
Overnight roasted rump of beef 

Trio of Pork 
Brined and roasted pork tenderloin, black pudding and crispy pork belly 

Chicken 
Brined and roasted chicken breast 

Nut Roast 
Apricot, onion, lentil and mixed nut roast with vegetarian gravy 

Desserts
Chocolate Brownie 

Chocolate sauce and salted caramel ice cream

Peach Melba Cheesecake 
A twist on the classic, with a biscuit base, baked cheesecake and 

 marinated fresh peaches with a crispy raspberry meringue

Chef's SELCTION OF CheeseS 
Served with chutney and crackers

Treacle Sponge Pudding 
Served with Dorset clotted cream

Meringue Roulade  
Crispy meringue, rolled and spiked with tropical fruit and  
whipped cream, served with passion fruit sorbet 

Selection of Ice Creams & Sorbets 
Choose three scoops from our selection of ice creams and sorbets

Starters
Alex’s Twice Baked Cheese Soufflé (Supplement £2.95) 

Rich creamy soufflé with a glazed Old Winchester crust

Arnold Bennett Alex’s Twice Cheese Soufflé (Supplement £4.00) 
Rich creamy soufflé with a glazed Old Winchester crust and 

chunks of smoked haddock

Dex Soup 
Chef’s soup of the day

Asparagus & Ham 
Prosciutto crudo, buttered asparagus, radish salad and truffle honey dressing

Mackerel 
Grilled mackerel fillet, heritage tomato salad, watercress,  
crispy shallots and fresh torn basil

Moules Marinière  
Cooked in white wine, garlic, shallots and finished with parsley

Whilst you choose
Tempura Vegetables £5.50 

In light batter with sweet chilli dip

Buttermilk Chicken Popcorn £6.50 
In spiced flour and crispy fried

ARTISAN BREAD FOR 2 PEOPLE £4.00 
With butter 

Tempura Prawns £3.50 each 
In light batter with sweet chilli dip, how many would you like? 

Cockle Popcorn £6.50 
Coated in flour and crispy fried

Artisan Bread and Dips £8.00 
With tzatziki and aioli

Sunday Lunch
Sample menu

Two-Courses £29.50  •  Three Courses £35.00

Mains
Risotto Primavera  

Spring pea, wild garlic, broad bean, asparagus,  
Parmesan and fresh torn basil, drizzled with lemon oil 

Sea Bream  
Grilled sea bream fillet, crushed potatoes, asparagus,  
pea and wild garlic velouté 

Dex Fish & Chips 
Crushed peas, thick cut chips, tartare sauce

Just Landed
Simply grilled with buttered new potatoes and seasonal greens

Bream Fillets (Supplement £4.50)  
Simply grilled 

Whole Plaice (Supplement £4.50)   
Simply grilled  

Megrim Sole (Supplement £4.50)  
Simply grilled

Sea Bass Fillets (Supplement £4.50)  
Cooked in chilli and garlic

Choice of sauce

Beurre Blanc £2.95  •  Béarnaise £3.50  •  Hollandaise £3.50  •  Caper Beurre Noisette £2.95  •  Garlic Butter £3.50




