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DAILY AUTUMN MENU  
Lunch and Dinner          
 

 

TO START 

K.F.P. Kentucky Fried Local Partridge / Pheasant (*may contain wild game shot)  £10 
garlic mayonnaise, fennel, carrot and red onion slaw  
 

Chipotle spiced Hampshire Pork Tacos (D.F.)       £12 
sweetcorn salsa and lime mayonnaise 
 

Lemon grass and ginger steamed free range chicken breast  (G.F.) (D.F.)         £11 
rice noodle and fresh herb salad with a spicy coconut dressing 
 

Whipped Feta (V) (G.F.)             £9 
roasted beetroot, pumpkin seed granola and Hampshire watercress 
 

Smoked Hampshire chalk stream trout pate                  £10 
cucumber relish, charred homemade sourdough and pea shoots 
 
 

Roast butternut squash humous with harissa dressing (Vegan) (D.F.)           £8 /£14 to share 
toasted sunflowers seeds, pomegranate and flatbreads (G.F** bread option available) 
 

Baked Camembert (V) (TO SHARE)          £18 
whole baked camembert infused with garlic and rosemary, caramelised red onion jam, 
and homemade toasted garlic breads (G.F** bread option available) 
 

HOMEMADE BURGERS 
served with skinny fries 

 

British BEEF burger £20                                Cajun buttermilk CHICKEN burger £20            
streaky bacon, smoked cheddar, tomato,                      gem lettuce, tomato and chipotle mayo on the side 
lettuce, gherkins, with side of burger relish         
              

HALLOUMI burger (V) £19 
field mushroom, gem lettuce, tomato, 
gherkins and chipotle mayo on the side 

 
 

JUNIOR SELECTION 
 

                                 Small fish, chunky chips, garden peas (D.F.)  £14 (Tartare sauce £1) 
Plain PENNE pasta with grated cheddar (V) £7           PENNE pasta Bolognaise (D.F.)  £7.5 
Ham, free range egg, chips and peas (G.F) £8                       Mini beef burger slider and fries £8 
 

(V) = Vegetarian, (Vegan) (G.F.) = Gluten Free  (D.F.) Dairy Free (G.F) * = Bread can be substituted for gluten free bread  

Some of our dishes may contain nuts or nut oils and *wild game shot. 

If you have a food allergy, please speak to a member of staff about ingredients in our dishes before you order your meal. 
We serve our food out of one kitchen and please note that despite our best endeavours there is a risk of cross contamination 
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MAIN COURSE 
                                                                

Pan roast Fillet of Hampshire chalk stream TROUT (G.F.)                                        £24 
rosti potato, spinach, leek and mussel white wine cream sauce 

Olde English SAUSAGES (G.F.)               £23  
traditional bubble and squeak, curly kale and onion gravy 
 

Pan roast local estate PARTRIDGE breasts  (G.F.) (*may contain wild game shot)       £24 

Dauphinoise potatoes, curly kale, wild mushroom and Madeira sauce.  
 

Slow roast Hampshire PORK BELLY (D.F.)                        £25 
on a bowl of Chorizo and white bean hearty stew, sprinkled with gremolata 

Homemade PIE OF THE DAY (Please refer to the specials board)                          £22 
served with mashed potato and seasonal vegetables 

Honey roast Hampshire thick cut HAM off the bone served cold (G.F)                £19 
hand cut chips, two fried free-range eggs and peas 

Caramelised onion and wild mushroom penne PASTA (V)                                      £20 
with Rosary Goats cheese and homemade Focaccia bread. 
 

Sweet potato and chickpea TAGINE (Vegan) (G.F) (D.F.)                                        £20  

served with pistachio and herb jeweled rice 
 

Palmer’s beer battered large FISH AND CHIPS (D.F.)                                                £22 
mushy peas, tartare sauce and wedge of lemon 

(Fish certified by the Marine Stewardship Council) 
 

10oz British Native breed SIRLOIN STEAK (G.F)                                              £36 
thick cut chips or skinny fries, field mushroom, plum tomato, and Hampshire watercress. 

add creamy peppercorn sauce £3 (G.F.) 
 

HOMEMADE PUDDINGS                                                                                 £9 
 

Sticky Toffee pudding 
maple walnut gelato and toffee sauce 
 

Poached Conference Pear and Almond Tart  
vanilla gelato and pear syrup  
 

Steamed dark chocolate and Palmers Tallyho Ale sponge 
vanilla gelato and custard 
 

Banana and caramelised white chocolate cheesecake  
ginger biscuit crumb and brûléed bananas  
 

Lemon, almond and virgin olive oil cake (Vegan) (G.F) (D.F.)  

lemon sorbet and orange syrup 
    

THE DEERS HUT ENGLISH CHEESE BOARD SELECTION £14.00 
selection of English cheeses with artisan crackers, celery, ale chutney and sliced apple 

 

ORGANIC BABOO GELATO CRAFTED IN DORSET    Children 1 scoop £3.5    2 scoops £7 

Gelato: vanilla, chocolate, strawberry, mint choc chip, Maple walnut 

Vegan Vanilla Sorbet (Vegan): lemon, passionfruit, mango 

                              Doggy Doggy Yum Yum ice cream tub for our canine friends £3 
 

 
A 10% discretionary service charge is added to the bill. 
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