
Evening Restaurant Menu
  S A M P L E  M E N U  

thur - Sat 5-8pm

Grazing at the farm 

Grilled sourdough ciabatta, olive oil & balsamic vinegar £2.50                                    
Gordal olives  £4.40
Anchovies marinated with olive oil and capers £4.00
Leigh on sea cockles £4.00
Poole harbour oysters, served on ice with shallot vinegar, Tabasco 
&lemon £3 each-£15 1/2 dozen. 
Scooping Gorgonzola with grilled sourdough ciabatta £7.00
Chorizo with cider & sweet onions £7.00
Cider steamed mussels with leek, garlic and ivy house farm cream £9.50 or 

£13.50 as a main                                                                                                               

Mains 

Cider steamed mussels with leek, garlic & ivy house farm cream £13.50
Slow & low beef short ribs, dripping and marrow roast carrots, 
horseradish mash with garlic to crumb £24.80
Wild mushroom risotto with old Winchester cheese and truffle oil (vegan 
option available) £15.00
Homemade faggots, with chips, peas & gravy or mash, seasonal veg & gravy 
£15.95
Mongers mixed grill, please ask your server for today's fish selection 
served with chips, aioli and crab bisque £17.00

Sides



Beef dripping Chips £3.00
Veggie chips £3.00
Samphire, with olive oil, lemon & chilli £5.00 

Puddings   £8.00 each or two for £14.50

Sticky ginger cake (gluten free & vegan) with caramelised banana, rum & 
coconut salted caramel & plant based vanilla ice cream 
Rachel’s goat's cheese, Hobbs house fig bread, date, white row apple & 
brandy chutney 
Steamed sponge pudding of the day, served with custard or ice cream 
Crème brûlée, with lemon and thyme shortbread 
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