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PROUDLY USING LOCAL SUPPLIERS INCLUDING OXFORD’S BAKERY & PARKSTONE FISHERIES

FOR THE TABLE

Provença l  mignonet te  &  lemon ·  3  /  6  /  9
Oysters  of  the  Day (GF)

Mixed Ol ives (VE, GF)

South  Deep P ickled Cockles (GF)

STARTERS

Cr ispy  f r ied  squ id  w i th  ch i l l i  and  l ime
Salt  &  Pepper  Squid

Served w i th  p ica l i l l i  and  toas ted  sourdough
Ham Hock Terr ine

L igh t  wh ipped goat ’s  cheese w i th  roas ted  peaches and ho t  honey
Whipped Goat ’s  Cheese (V, GF)

Toasted  sourdough topped w i th  sweet  conf i t  gar l i c  and v ine- r ipened tomatoes ,  f in ished w i th  bas i l
Conf i t  Gar l ic  &  Tomato Bruschetta (VE)

MAIN COURSES

Pan- f r ied  f i l l e t  o f  red  mul le t  w i th  a  bou i l laba isse  sauce,  samphi re  and served w i th  rou i l le  &  c ros t in is
Red Mul let  with  Boui l labaisse  Sauce

Fresh wh i te  and brown c rab  meat  d ressed in  c i t rus  mayonna ise  w i th  waterc ress  sa lad  and sk in -on  f r ies
Dressed Dorset  Crab (GF)

Steamed musse ls  in  wh i te  w ine ,  gar l i c ,  c ream and pars ley ,  served w i th  fa rmhouse bread and sk in -on  f r ies
Moules  Mar in ière (GFO)

Gr i l led  who le  sea bass  w i th  fenne l ,  tomatoes ,  o l i ves  & bas i l  served w i th  new pota toes
Whole  Gr i l led  Bass (GF)

Gr i l led  10oz  s i r lo in  s teak  w i th  p ick led  sha l lo t ,  rocke t  and waterc ress  sa lad ,  served w i th  peppercorn  sauce and sk in -on  f r ies
Steak  Fr i tes (GF)

Served w i th  lemon,  gar l i c ,  pars ley  bu t te r ,  papaya chutney ,  a  rocket  sa lad  and sk in -on  f r ies
Chicken Schnitzel

I s le  o f  Wight  tomatoes  w i th  watermelon ,  mozzare l la  and a  spr ing  on ion ,  min t  and bas i l  d ress ing
I s le  of  Wight  Tomato Salad (V, GF)

Slow-cooked Provença l  vegetab les  w i th  tomato ,  gar l i c  and bas i l  tossed th rough r iga ton i  pas ta
Ratatoui l le  R igatoni (VE)

DESSERTS

Espresso  Mart in i  Chocolate  Mous se (V, GF)

Rum & Chi l l i  Roasted P ineapple  with  Stem Ginger  Ice  Cream (V, GF, VEO)

Lavender  Crème Brûlée (V, GF)

Select ion  of  Art isan  Cheeses  with  Crackers  (V)

Select ion  of  Ice  Creams & Sorbets (V, VEO)

Three scoops,

Celebrating Provençal Rosé · Minuty & Après Rosé 
Available by the glass, bottle & magnum · Ask your server about today's rosé promotions 

£4.95

UNE SOIRÉE PROVENÇALE

S u m m e r  S o l s t i c e
A Provençal Menu · Friday 26th June 

Lunch 12pm to 3pm · Dinner 5pm to 8.30pm
À la Carte bookings essential

V – Vegetarian    VE – Vegan    GF – Gluten-Free    GFO – Gluten-Free Option    VEO – Vegan Option Available

£4.95

£12.95 / £22.95 / £32.95

£12.95

£12.95

£10.95

£11.95

£26.95

£27.95

£27.95

£24.95

£32.95

£19.95

£17.95

£18.95

£8.95

£8.95

£8.95

£12.95

£6.95

** THIS MENU IS SUBJECT TO CHANGE **
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	A Provençal Menu · Friday 26th June  Lunch 12pm to 3pm · Dinner 5pm to 8.30pm À la Carte bookings essential

	FOR THE TABLE
	Mixed Olives
	£4.95

	South Deep Pickled Cockles
	£4.95

	Oysters of the Day
	Provençal mignonette & lemon · 3 / 6 / 9
	£12.95 / £22.95 / £32.95


	STARTERS
	Ham Hock Terrine
	Served with picalilli and toasted sourdough
	£12.95

	Salt & Pepper Squid
	Crispy fried squid with chilli and lime
	£12.95

	Whipped Goat’s Cheese
	Light whipped goat’s cheese with roasted peaches and hot honey
	£11.95

	Confit Garlic & Tomato Bruschetta
	£10.95
	Toasted sourdough topped with sweet confit garlic and vine-ripened tomatoes, finished with basil


	MAIN COURSES
	Red Mullet with Bouillabaisse Sauce
	Pan-fried fillet of red mullet with a bouillabaisse sauce, samphire and served with rouille & crostinis
	£26.95
	£27.95

	Whole Grilled Bass
	Grilled whole sea bass with fennel, tomatoes, olives & basil served with new potatoes
	£27.95

	Dressed Dorset Crab
	Fresh white and brown crab meat dressed in citrus mayonnaise with watercress salad and skin-on fries
	£24.95

	Moules Marinière
	Steamed mussels in white wine, garlic, cream and parsley, served with farmhouse bread and skin-on fries
	£32.95

	Steak Frites
	Grilled 10oz sirloin steak with pickled shallot, rocket and watercress salad, served with peppercorn sauce and skin-on fries
	£19.95

	Chicken Schnitzel
	Served with lemon, garlic, parsley butter, papaya chutney, a rocket salad and skin-on fries
	£17.95

	Isle of Wight Tomato Salad
	Isle of Wight tomatoes with watermelon, mozzarella and a spring onion, mint and basil dressing

	Ratatouille Rigatoni
	Slow-cooked Provençal vegetables with tomato, garlic and basil tossed through rigatoni pasta
	£18.95


	DESSERTS
	Espresso Martini Chocolate Mousse
	£8.95

	Rum & Chilli Roasted Pineapple with Stem Ginger Ice Cream
	£8.95

	Lavender Crème Brûlée
	£8.95

	Selection of Artisan Cheeses with Crackers
	£12.95

	Selection of Ice Creams & Sorbets
	Three scoops,
	£6.95
	Celebrating Provençal Rosé · Minuty & Après Rosé  Available by the glass, bottle & magnum · Ask your server about today's rosé promotions
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