
CHILDREN’S MENU

STARTERS

Roasted smooth tomato soup with crunchy croutons (v)

Thick-cut brioche garlic bread with side salad (v)

Grazing plate with cucumber and carrot sticks, berries, grated cheese, and flatbread (v)

Gnudi with wild mushroom, Old Winchester, parsley, and hazelnut pesto (V) (N)

Heritage potato salad with garlic espuma, chive oil, and crispy potato (V)

Barbecue cuttlefish with pink grapefruit, and tarragon dressing

MAINS
Tomato and basil pasta topped with aged cheddar cheese (v)

A.Turner & Sons beef burger in a brioche bun with ketchup and fries

Chicken goujons with fries and fresh garden peas

A.Turner & Sons 4oz sirloin steak with fries

Pan-fried Skate with edamame, girolle, smoked buttermilk broth, and dill oil

Fillet of beef with smoked potato and roasted garlic rosti, beef butter, barbecue oyster 
mushroom, roasted cauliflower, and Marmite purée (£5.00 supplement)

Heritage carrot tart with goat’s curd, pickled carrot, ginger, and maple dressing

SIDES

Mashed potato with bacon gravy and crispy onion

Barbecue Little Gem with herb mayonnaise and cheddar (V)

Carrots cooked in dashi with nori butter (V)

£2.50

£2.50

£2.50

“Cooking is my way of spreading joy and love to those around me. There’s 

nothing quite like seeing someone enjoy a meal you’ve prepared.”

Matilda Ramsay

TWO COURSES £13.20

THREE COURSES £20.00



DESSERTS

Extra, double, triple, chocolate brownie with vanilla ice cream (v)

Blackcurrant sou�é with mascarpone sorbet, lemon thyme, and oat crumb (V)

Fruit plate with melon, berries and fruit coulis (v)

Banana split with vanilla ice cream, whipped cream and sprinkles (v)

Selection of cheeses with thyme crackers, and apple ketchup (£5.00 supplement)

For those with specific allergens that would like to know more about the dishes on our menus, 
please ask a member of our team who will be glad to assist.

(V) vegetarian (VG) Vegan (DF) Dairy Free (N) Contains Nuts

MOCKTAILS

Grape Spritz
A bubbly blend of grape juice, grenadine syrup and lemon-lime soda topped 
with fresh grapes.

Choctail
A creamy, chocolatey treat with chocolate syrup, milk, and ice, finished with 
whipped cream and chocolate shavings.

Tropical Superstar Mocktini
A tropical fusion of passion fruit, orange, and lemon juices, sweetened with 
grenadine and vanilla syrup, served with a shot of lemonade.

Berry Fizz
A refreshing mix of pink grapefruit juice, strawberry juice, and lemonade, 
garnished with fresh mint leaves and a splash of grenadine.

£5.00

£5.00

£5.00

£5.00

Did you see an ingredient on the grown-ups menu you’d like to try?

Let your server know and our Kitchen team will create a special tasting spoon so 
you can experience new flavours and you might find your new favourite food!

“Every snack is a surprise! 

Let’s explore the flavours of imagination together.”

Catrat, Gabby’s Dollhouse


