LARDER & GARDEN

New Season Cauliflower Soup (Smi/Lrg)
Whitley Garden Rosemary Croutes £5.00/£8.00

Portland Dressed Crab Salad (smi/Lrg)
Dill Mayonnaise, Whitley Garden Salad & Toast
£9.80/£19.60

A Pinch of Salt’ Locally Cured Meats (smi/Lrg)
Assorted Hampshire Dry Cured Meats, Pickles &
Homemade Bread £8.00/£16.00

Simply’ Smoked New Forest Brown Trout
Sopley Farm Asparagus, Whitley Red Chard &
Mustard Vinaigrette £8.00

Everglades Farm Potted Saddleback Pig
Homemade Piccalilli & Toast £7.00

SOLENT

Hand Dived Lyme Bay Scallops (smi/Lrg)
Pea Puree & Hampshire Chorizo £8.50/£17.00

Simply’ Fish Pie
Mash Potato, Lyburn Cheese & Wilted Beetroot
Chard £13.50

Pan Fried Skate Wing
Buttered Samphire, Shallot & Lemon Relish £17.50

South Coast Hake Fillet
Brown Shrimps, Dorset Cockles & Broad Beans
£16.50

Simply’ Fish & Chips
Fillet of Cod, Pea Fritter, Hand Cut Chips & Tartar
Sauce £15.50

FOREST

New Forest Pigeon & Cherry Salad (smi/Lrg)
Creamed Potato, Croutons & Whitley Garden
Salad Leaves £8.50/£17.00

38 Day Aged Pennington Farm Sirloin Steak
Hand Cut Chips, Béarnaise Sauce & Rocket
£19.50

Hampshire Wild Rabbit
Rabbit Pie, Seared Loin, Roast Cauliflower &
English Watercress Puree £15.80

Roast Rib of British Aberdeen Angus Beef
Shallots, Goose Fat Roasted Potatoes &
Béarnaise Sauce £45.50 (For 2 People)

New Forest Venison
Chantenay Carrots , St Georges Mushrooms, Port
Dressing £17.80

SIMPLY SIMPLE.........

Roasted Bone Marrow on Toast
Whitley Salad Leaves, Baby Capers & Shallots £7.00

Organic Spring Vegetable Risotto (Smi/Lrg)
Sway Farm Goats Cheese, Rocket Flowers & Pea
Shoots £7.00/£14.00

Home Smoked Glen Arm Salmon (Sml/Lrg)
Whitley Garden Radishes, Fennel & Braeburn Apple
Coleslaw £7.00/£14.00

Cured Hampshire Pork Loin Salad (smi/Lrg)
Whitley Garden Salad Leaves, Pine Nuts & Cider
Dressing £7.80/£15.60

Whitley Walled Garden Salad (smi/Lrg)
Sopley Farm Asparagus, Poached Home Laid Hen
Egg & Croutons £6.50/£13.00

SOMETHING EXTRA

Sopley Farm New Season Asparagus Steamed
or Buttered — £5.00

£3.50 per bowl

Chunky hand cut chips

Jersey Royal potatoes steamed or buttered
Isle of Wight tomato salad

Hampshire spinach steamed or buttered
Whitley Garden mixed leaf salad

Simply Set
2 COURSES - £15.00
3 COURSES - £19.50

NEW SEASON CAULIFLOWER SOUP
WHITLEY GARDEN ROSEMARY CROUTES

DORSET BLUE VINNEY SALAD
CHICORY, PINE NUTS, APPLE & CIDER DRESSING

SWAY FARM DUCK EGG & HAM SALAD
POACHED DUCK EGG ON TOAST WITH AIR DRIED
HAM & WHITLEY GARDEN SALAD

ORGANIC SPRING VEGETABLE RISOTTO
SWAY FARM GOATS CHEESE & PEA SHOOTS

ROAST HAMPSHIRE LAMBS KIDNEYS
MASHED POTATO & WILTED BEETROOT CHARD

SIMPLY’ FISH & CHIPS
FILLET OF COD, PEA FRITTER &
TARTAR SAUCE

A DISCRETIONARY CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL. FOR
ANY ALLERGIES PLEASE ENSURE THAT YOU SPEAK TO THE RESTAURANT STAFF

P.T.O




SIMPLY TO FINISH........

All £6.50

Sopley Farm Rhubarb Jelly
With Brockenhurst Honey and Clotted Cream Ice Cream
Sommeliers Choice 125ml Chateau Fayau Cadillac, France 2005 £7.50

Double Dark Chocolate Mousse

Cherry Brandy Shooter
Sommeliers Choice 125ml Mataro Alta Alella, Spain 2007 £11.95

New Forest Friesian Buttermilk Rice Pudding

With Warm Jam
Sommeliers Choice 125ml Muscat de Beaumes de Venise 2007 £7.95

Eton Mess

With New Season Beaulieu Strawberries
Sommeliers Choice 125ml Mataro Alta Alella, Spain 2007 £11.95

Lemon Posset

Lovage and Preserved Blackberry Sauce
Sommeliers Choice 125ml Chateau La Tomaze, Loire Valley 2005 £7.50

Locally Sourced English Cheeses
Whitley Estate Sloe Jelly, Grapes and Celery

1 -Cheese £4.50 / 3 - Cheeses £9.50
Sommeliers Choice Two Different Wines to Compliment in Different Ways £9.50

Homemade Vanilla or Espresso Ice Cream £3.00

COFFEES & TEAS £3.50
All coffees are served with Chocolate & Hazelnut New Forest Biscotti & Homemade White Chocolate Fudge
Cappuccino, Latte, Espresso, Macchiato, Americano,
Earl Grey, English breakfast Tea, Camomile, Peppermint/Mint
Liqueur Coffee £9.00
Irish coffee, Caribbean Coffee, Royal Coffee

A DISCRETIONARY CHARGE OF 12.5% WILL BE ADDED TO YOUR BILL.
FOR ANY ALLERGIES, PLEASE ENSURE THAT YOU SPEAK TO THE RESTAURANT STAFF



