
GROUP MENU        

 

 

STARTERS 

Roasted Beetroot, Chestnuts, Red Onion & Goats Cheese Salad (N)  

Hummus with Toasted Flat Bread (GF) (VG)  

Crispy Fried Whitebait, Tartare Sauce 

Thai Fishcakes, Sweet Chilli Sauce, Salad & Toasted Sesame Seeds (N) 

 

 

MAINS 

Beer Battered Cod & Chips with Crushed Peas & Bacon with Tartare Sauce 

Haven Burger with Cheese, Burger Sauce & Fries (GF) 

Hake Fillet, Celeriac Puree, Spring Greens, Wild Mushrooms & Pancetta (GF)  

Leek, Stilton, Pesto & Wild Garlic Risotto with Sage (v) (GF) (can be VG) 

 

DESSERTS 

Sticky Toffee Pudding with Vanilla Ice Cream & Caramel Sauce (v)  

Affogato Espresso, Vanilla Ice Cream & Disaronno Liqueur (v) (GF) 

New Forest Ice Cream Selection Vanilla, Chocolate, Strawberry (v) (GF)  

New Forest Sorbet Selection Raspberry, Lemon (v) (GF) (VG)  

 

 

 

 

 

 

 

 

 

 
 

 
 
 

 
 
 
 

 
 

A discretionary 10% service charge will be added to your bill for our hard working staff. 
Please inform a staff member of any dietary requirements or allergies. Our chefs can tweak majority of dishes to cater for gluten & dairy free customers. 

(v) - Vegetarian  (GF) - Can be made as a Gluten Free Dish  (VG) - Can be made as a Vegan Dish  (N) – Dish contains nuts   
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