UPPER DECK

* BAR & RESTAURANT -

VALENTINE’'S DAY

Two courses £50.00 - Three courses £60.00

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 £5.00
With butter

TEMPURA PRAWNS £5.50 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 & DIPS £9.00
With tzatziki, aioli, and hummus

STARTERS

ALEX’S TWICE BAKED CHEESE SOUFFLE
Rich, creamy soufflé with a glazed ‘Old Winchester' crust
Add chunks of smoked haddock £4.00

SWEET & SOUR PORK
Glazed pig cheeks in sweet and sour sauce, plump prawns,
pineapple, spring onion, lime syrup and sesame seeds

SMOKED CHICKEN MOSAIC
Smoked chicken stripped off the bone, mixed with fresh herbs,
Caesar dressing, chicken lollipop, soft egg and cos lettuce

TRIO OF DUCK & ORANGE
Smoked Gressingham duck breast, duck liver parfait,
duck ballotine, orange marmalade, watercress and balsamic dressing

SCALLOPS & PRAWN SATAY
Seared south coast scallops, prawn toast, satay sauce,
chunky peanut salad and fresh torn coriander

SEAFOOD SPAGHETTI
Mixed shellfish cooked in a creamed tomato bisque,
topped with grated Parmesan and fresh torn basil

MAINS

CHICKEN & CHORIZO
Roasted chicken breast, lemon gremolata, ragu of chicken,
chorizo and butter beans

SEAFOOD CURRY
Mixed shellfish curry, chunks of mixed fish cooked in a Sri Lankan
curry sauce, served with egg fried rice, chillies, coconut and coriander

SURF & TURF
8oz Sirloin steak, grilled tiger prawns, posh fries,
Dex salad and peppercorn sauce

COD, SHRIMP & COCKLES
Baked fillet of cod, steamed cockles, crushed potatoes,
wilted spinach and caper shrimp butter

LAMB RUMP
Lamb rump roasted in garlic and rosemary, cheesy polenta,
mini shepherd's pie, sautéed shiitake mushroom

JUST LANDED
Choose from our Just Landed menu
for our daily specials

ADD SCALLOPS, PRAWNS OR BOTH TO YOUR DISH!
Scallops in the half shell with garlic butter £5.25 each
King prawns cooked in garlic butter £3.00 each

DESSERTS

COFFEE STICKY TOFFEE PUDDING
Sticky coffee and date pudding served with
toffee sauce, and banana custard

CHOCOLATE & ORANGE FONDANT
Dark chocolate and orange fondant served with blood orange sorbet

CREME BRULEE
Classic baked vanilla custard served with raspberry macaroon

NEAPOLITAN ALASKA
Layers of vanilla bean, chunky strawberry and double chocolate
ice cream, encased in the lightest of toasted Italian meringues

CHAMPAGNE, MANGO & PASSION FRUIT TRIFLE
Champagne jelly, sponge, cream and custard topped with crispy meringue

LOCAL CHEESE BOARD
Chef's selection served with chutney and crackers

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.
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