SUNDAY AUTUMN MENU

Served all day 12noon-8pm

TO START

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

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

Breaded Whitebait £9.5

with tartare sauce and lemon wedge

Chipotle spiced Hampshire Pork Tacos (D.F.) £12

sweetcorn salsa and lime mayonnaise

Whipped Feta (V) (G.F.) £9

roasted beetroot, pumpkin seed granola and Hampshire watercress

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)

Best of BRITISH Roasts

(Gluten free without a Yorkshire pudding and stuffing)
(Junior roasts £15)

Roast sirloin of native British BEEF horseradish on the side £25

Roast Hampshire belly of PORK £24
apple sauce, crackling, sage and onion stuffing

Roast Hampshire free range CHICKEN breast £23
red currant sauce, sage and onion stuffing

All roasts served with beef dripping roasted potatoes, seasonal vegetables,
broccoli cheese (G.F), Yorkshire pudding and homemade stock gravy.

Vegetarian NUT ROAST £22
served with vegetarian potatoes, vegetarian gravy and Yorkshire pudding

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
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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

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)

British BEEF BURGER with skinny fries £20
streaky bacon, smoked cheddar, tomato, lettuce, gherkins, with side of burger relish
Cajun buttermilk CHICKEN BURGER with skinny fries £20

gem lettuce, tomato, gherkin and chipotle mayo on the side

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 braléed bananas

Lemon, almond and virgin olive oil cake (Vegan) (G.F) (D.F.)
lemon sorbet and orange syrup

4

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.



https://freepngimg.com/png/35362-autumn-leaves-transparent-image
https://creativecommons.org/licenses/by-nc/3.0/

