BEEFY’S

by SivvJan Batham
Table D’héte Menu
Starters

Hampshire watercress soup GF,V,VV
With lemon oil
Traditional potted paté
Chicken & pork, handmade chutney & toasted bloomer
Warm salad of asparagus GF,V,VV
Spring vegetables & new potatoes
Classic crayfish cocktail

Marie rose sauce, tomato chutney & baby gem lettuce

Main Dishes
Half roast chicken GF
Infused with thyme, lemon & garlic & minted garden peas
Rump of British lamb
Beetroot & goat cheese croquette & spicy apricot relish
Braised aubergine, courgette & lentils GF,V,VV
Topped with tomato sauce & toasted chickpeas
BEEFY’s Burger

80z burger served with thick cut steak chips, house relish, baby gem lettuce,

red onion & tomato

Add Bacon, cheese or tofu to your burger £1.00 Each
80z centre cut beef fillet £10.00 supplement
served with thick cut steak chips, slow roasted tomato & Hampshire

watercress

Fish of the Day

Dessert

Rich chocolate Opera cake
Vanilla ice-cream

New Forest ice cream
Marshmallow & popcorn

Vanilla cheesecake
Raspberry sauce

Summer fruit salad V,VV,GF
Pasion fruit juice

Selection of British cheeses £3.00 GF
Handmade chutney, oatcakes

GF = Gluten Free, V = Vegetarian, VV = Vegan, N = Contains nuts
Please contact a member of staff if you have any questions on ingredients and allergen information.
A discretionary 10% service charge will be added to your bill. All prices include 20% VAT.



