
Desserts
STICKY TOFFEE PUDDING VG £9.00 

Peanut butter sauce and vegan vanilla ice cream | 262 kcal 

WARM CHOCOLATE BROWNIE VG £9.00 
Fresh raspberries and raspberry sorbet | 249 kcal  

FRUIT SALAD VG £7.50  
Fresh fruits served with a choice of sorbet | 220 kcal 

Three Scoops of Sorbet VG or Ice Cream £7.50  
Ask the team for our daily selection of vegan options | 405 kcal 

Starters
Mushroom Risotto£ 10.50 

New Forest mushroom risotto served with truffle  
and crispy oyster mushroom | 321 kcal 

SEASONAL VEGETABLE SOUP VG £9.50 
Chef’s choice

Avocado on Toast £9.00 
Smoked avocado on a toasted crumpet, chilli,  
coriander and balsamic depressing | 280/560 kcal 

Alex’s Twice Baked Cheese Soufflé £12.50 
Rich, creamy soufflé with a glazed Old Winchester crust | 747 kcal

Whilst you choose
TEMPURA VEGETABLES VG £5.50 

In light batter with sweet chilli dip | 217 kcal 

OLIVES VG £5.50 
In chilli oil with herbs and garlic | 346 kcal        

ARTISAN BREAD FOR 2 PEOPLE £5.00 
With butter | 440 kcal 

ARTISAN BREAD & DIPS VG £9.00 
With aioli, hummus, olive oil and balsamic vinegar | 606 kcal 

Vegan & vegetarian menu

Mains
 Dex Halloumi Burger £20.00  

Avocado and battered halloumi burger in toasted brioche bun, 
lettuce, tomato, pickles, Dex burger sauce and fries | 1143 kcal 

MOVING MOUNTAINS BURGER VG £19.00 
Moving mountains burger and melted vegan cheese in a  

toasted brioche bun, lettuce, tomato and pickles,  
Dex burger sauce and fries | 1014 kcal

Mushroom Tagliatelle £19.00 
Fresh tagliatelle pasta, sautéed New Forest mushrooms,  
finished with Parmesan and truffle | 1484 kcal 

Sri Lankan Curry £21.00 
Mixed vegetable Sri Lankan curry, chilli, coconut,  
and egg fried rice | 1400 kcal

Salads
GREEK SALAD VG £9.50 / £19.00 

Tomato, cucumber, olives, red onion and vegan feta | 224/435 kcal 

Beetroot Salad £ 9.00 / £ 18.00 
Roasted baby beets, pickled Thai onion, bitter leaves  

and balsamic dressing | 119/238 kcal  

Veggie Caesar Salad £9.00 / £18.00 
Gem lettuce, egg, croutons and cheese in Caesar dressing | 336/672 kcal

Asian Salad £10.00 / £18.00 
Soya marinated salad of peppers, carrots, cucumber,  
radish and salted mango | 132/264 kcal 

Sides
Dex Mixed Salad VG  | 48 kcal £5.00

Roasted Root Vegetables VG  | 190 Kcal £5.00

Posh Fries with Cheese & Truffle | 315 kcal £7.00

Gratin Dauphinoise | 392 kcal £7.00

Egg Fried Rice | 190 kcal £5.00

Thick cut Chips or Skinny Fries VG  | 238 kcal £5.00 

Truffle, Mac & Cheese | 473 kcal £7.00 

Creamy Mash | 268 kcal £5.00 

Buttered New Potatoes | 213 kcal £5.00 

Sautéed Green Beans, Shallots & Garlic | 98 kcal £5.00 

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.

VG vegan





Vintages are subject to change without notice. Wine by the glass is available in 125ml measures on request

SPARKLING & CHAMPAGNE  125ml 1/2 BTl BTl

Non-Alcohol Sparkling Noughty, Germany NV  £7  £35

Prosecco, Veneto, Italy NV £9  £44

Exton Park, Brut, Hampshire, England NV   £42 £80

Exton Park Rosé, Brut, Hampshire, England NV  £42 £80

Moët & Chandon Impérial Champagne, Brut, France NV £15  £85

Billecart Salmon Champagne, Brut Réserve, France NV  £46 £95

Moët & chandon Rosé Champagne, France NV £18  £110

Billecart Salmon Rosé Champagne, France NV   £70 £150

Krug Grande Cuvée Champagne, Brut, France NV   £320

Dom Pérignon Vintage Champagne, France 2013   £350

Louis Roederer Cristal Champagne, France 2013   £500

Sparkling cocktails    Price

Passion Fruit Bellini, refreshing passion fruit purée topped with fizz  £13

Elderflower Bellini, St Germain elderflower liqueur topped with fizz  £13

Aperol Spritz, Italian favourite of Aperol and soda topped with fizz  £14

Chambord Royale, raspberry Chambord topped with Champagne   £15

Lavalicious, strawberries, raspberries, vanilla and vodka with Champagne  £15

Barbotage, Cognac, Grand Marnier and Champagne   £15

Dex 75, Hendrick's, cucumber, elderflower, lemon and Champagne   £15

Mimosa, Grand Marnier, orange juice and Champagne   £15

Dex Spritz, Bombay, Aperol, elderflower, grapefruit and lemon juice, topped with fizz £15

Kir Royale, celebrate with blackcurrant crème de cassis with Champagne  £15

Champagne Collins, Bombay, lemon, sugar, mint and Champagne   £16

Mojito Royale, classic mojito topped with Champagne   £16

WHITE WINE BY THE GLASS 175ml 250ml 75cl

Pinot Grigio, Antini, Italy 2022 £7 £10 £29

Chardonnay, Patriarche Père et Fils, France 2022 £8 £11 £31

Picpoul de Pinet, Sel et de Sable, Languedoc, France 2022 £10 £13 £36

Sauvignon Blanc, Featherdrop, Marlborough, New Zealand 2022 £12 £15 £39

Chenin Blanc, Los Tros, Marras, Swartland, South Africa 2022 £14 £16 £43

CULT & CLASSIC WHITE   75cl

Basa Verdejo, Telmo Rodriguez, Rueda, Spain 2021   £48

Pedra a Pedra, Branco, Portugal 2021   £49

Gavi di Gavi, Fratelli Levis, Piedmont, Italy 2022   £50

Gruner Veltliner, Crazy Creatures, Kremstal, Austria 2022   £52

Sauvignon Blanc, Dog Point, Marlborough, New Zealand 2022   £55

Chardonnay, Thelema Mountain Vineyards, Stellenbosch, South Africa 2020  £57

Sancerre, Domaine Des Vieux Pruniers, Loire, France 2022   £58

Merwah, Château Ksara, Lebanon 2021   £59

Cà del Magro, Custoza Superiore, Monte del Frá, Veneto, Italy 2020   £60

Pouilly Fumé Les Origin André et Edmond Figeat, Loire Valley, France 2022  £63

Chardonnay, Bakestone Cellars, California, USA 2021   £67

Rebula, Edi Simčič, Slovenia 2018   £71

Bramito, Castello della Sala, Antinori, Italy 2022    £74

Sauvignon Blanc, Dog Point, Section 94, Sauvignon Blanc, New Zealand 2018  £75

Riesling Spatlese, Selbach-Oster, Germany 2019   £76

Chablis, Domaine Jean-Marc Brocard, France 2022   £77

Hahn SLH Chardonnay, Santa Lucia Highlands, USA 2018   £78

Five Generations, Chenin Blanc, Cederberg Private Cellar, South Africa 2021  £84

Mâcon-Verzé, Domaines Leflaive, France 2019   £88

Rully 1er Cru, Patriarche Père et Fils, France 2016   £95

Meursault, Patriarche Père et Fils, France 2020   £128

Chassagne-Montrachet Bachelet-Ramonet, Cote d’Or, France 2020  £138

Puligny-Montrachet, Patriarche Père et Fils, France 2011   £160

WHITE   75cl

Sauvignon Blanc, Casa Lejano, Chile 2021 £28

Eva Chardonnay El Zafiro, Vinoliva, Extremadura, Spain 2022 £29

Viognier, Puertas Antiguas, Valle Central, Chile 2022 £32

Vermentino, Guadalmare, Castellani, Italy 2022 £35

Muscadet Sur Lie, “La Grande Réserve”, Domaine Gadais, France 2022 £36

Chapeau Melon Blanc, Jérémie Huchet, France 2022 £38

Falanghina Incantesimo, Campania, Italy 2022 £41

Albariño, Casa Do Sol Froiña, Spain 2022 £44

Arinto Vinho Verde, AB Valley, Portugal 2020 £47

RED WINE BY THE GLASS 175ml 250ml 75cl

Merlot, Casa Lejano, Chile 2020 £7 £10 £29

Carignan, Vieilles Vignes Les Archères, France 2022 £8 £11 £31

Malbec, Casa Bonita, Spain 2022 £10 £13 £36

Primitivo, Codici Masserie, Puglia, Italy 2022 £12 £15 £39

Rioja Garnacha, Azabache, Rioja, Spain 2020 £14 £16 £43

 

   

CULT & CLASSIC RED   75cl

Douro Cottas Colheita, Douro, Portugal 2020 £47

Shiraz/Grenache Renegade, Ken Forrester, Stellenbosch, South Africa 2020 £48

Fleurie Grand Pré, Beaujolais, Burgundy, France 2022 £49

Château Tour de Luchey, Bordeaux, France 2020 £50

Zinfandel Old Vine, Bogle, California, USA 2020        £51

Chianti Classico DOCG, Tuscany, Fattoria Viticcio, Italy 2020 £52

Malbec Humberto Canale, Patagonia, Argentina 2022 £54

Rioja Reserva Bodegas Zugober ‘Belezos’, Rioja, Spain 2017 £57

Barbera D’Asti Superiore, DOCG, Scrimaglio, Italy 2021 £58

Lourens River Valley, Morgenster Estate, Stellenbosch, South Africa 2016 £60

Les Cassagnes de La Nerthe, Côtes-du-Rhône Villages, France 2016 £65

Cabernet Sauvignon, Thelema Mountain Vineyards, Stellenbosch, South Africa 2019 £74

Château Louis, Grand Cru, Saint-Émilion, Bordeaux, France 2020 £80

Pinot Noir, Mt. Difficulty Estate, Bannockburn, Central Otago, New Zealand 2020 £86

Bishop Shiraz, Barossa Valley, Australia 2020 £90

Cabernet Sauvignon, Bakestone, California, USA 2018 £95

Amarone Classico, Bertani, Tuscany, Italy 2020 £115

Glaetzer Amon-Ra, Barossa Valley, Australia 2019 £120

Château Batailley Grand Cru Classé, Pauillac, Bordeaux, France 2013 £130

Château Magdelaine Saint-Émilion, France 2002 £151     

Nuit-Saint-Georges 1er Cru, Les Saint-Georges, France 2016 £165

Alión, Tempos Vega Sicilia, Spain 2018 £205

Sassicaia, Tenuta San Guido, Tuscany, Italy 2011 £750

 

RED   75cl

Carménère Casa Felipe, Valle Central, Chile 2022 £28

Tempranillo/Shiraz El Zafiro, Vinaoliva, Extremadura, Spain 2021 £29

Il Barroccio Rosso Cecilia Beretta, Terre Siciliane, Italy 2021 £30

Pinot Noir Sanziana, Recaș Cramele, Romania 2022 £32

Cabernet Sauvignon Domaine de Saissac, Languedoc, France 2021 £34

Montepulciano d’Abruzzo DOC Roccastella, Italy 2020 £38

Pinotage Rhebokskloof Wine Estate, Paarl, South Africa 2019 £45

Flor Penalva Reserva Dao Tinto, Portugal 2018 £46

Bardolino, Monte del Frá, Italy 2022 £47

Rosé & spritzers  175ml 250ml 75cl

Pinot Grigio Rosé, Sanziana, Romania 2023 £7 £10 £29

La Source Gabriel, Côtes de Provence, France 2022 £13 £15 £45

Calafuria, Negroamaro Rosato, Puglia, Italy 2020   £60

Whispering Angel, Château d’Esclans, Côtes de Provence, France 2022  £62

Magnums    1.5l

Whispering Angel Rosé, Château d’Esclans, Côtes de Provence, France 2020 £125

Exton Park Brut, Sparkling Wine, Hampshire, England NV   £165

Moët & Chandon Brut Impérial Champagne, France NV   £175

Costasera Amarone Classico, Red Wine, Masi, Tuscany, Italy 2015  £210

Orange  75cl

20000 Leguas, Tierra De Castilla, Spain 2020 £45

Zero-GMT, Austria 2019 £55


