
MAIN COURSES
Braised Hampshire lamb shank £25 

Buttered mashed potato, seasonal greens, rosemary red  
wine gravy (kcal 931)

Confit Creedy Carver duck leg £20 
Couscous, roasted red peppers, seasonal greens (kcal 489) 

Rhinefielder ale-battered Atlantic haddock £18 
Minted peas, chunky chips, lemon & tartare sauce (kcal 595)

Pan-roasted ChalkStream trout £22 
New potatoes, seasonal greens & cherry tomato salsa (kcal 454)

Gnocchi (V) (Ve*) £17 
Roast garlic, roasted peppers & baby spinach (kcal 627)

New Forest mushroom linguine (V) (Ve*) £17 
Fresh herbs, roasted garlic (kcal 382)

SET PRICE MENU
£40 per person 

Including a choice of one side dish

Starters

Isle of Wight heritage tomato & Laverstoke  
buffalo mozzarella (V) (Ve*) (kcal 256)

New Forest wild mushrooms (V) (Ve*) (kcal 300)

Salt & pepper squid (kcal 319)

Mains

Confit Creedy Carver duck leg (kcal 489)

Rhinefielder ale-battered Atlantic haddock (kcal 595)

Gnocchi (V) (Ve*) (kcal 627)

Desserts

Chocolate brownie (V) (Ve*) (kcal 600)

Sticky toffee pudding (V) (kcal 867)

Apple & blackberry crumble (V) (Ve*) (kcal 790)

FOR THE TABLE
Hoxton sourdough basket, olives and butter/oil (V) (Ve*) £5 (kcal 657)

Charcuterie board £22 
Selection of cured meats, cornichons, balsamic onion,  

sundried tomato & rocket (kcal 583)

Vegetarian board (Ve) £15 
Nocerella olives, balsamic onion, sun-blushed tomatoes,  

pitta & hummus (kcal 415)

SMALL PLATES 
Ideal for lunch and sharing on the table.  
We recommend two plates per person.

Isle of Wight heritage tomato & Laverstoke  
buffalo mozzarella (V) (Ve*) £11 

Rocket & balsamic (kcal 256)

New Forest wild mushrooms (V) (Ve*) £11 
Toasted sourdough from Hoxton Bakery (kcal 300)

Hampshire sausage roll £10 
Burnt apple purée (kcal 664)

Rosemary baked Tunworth £22 
Toasted sourdough & tomato chutney (kcal 567)

Grilled garlic prawns £13 
Sourdough & herb butter (kcal 435)

Salt & pepper squid £10 
Salsa Cruda, lemon mayonnaise, rocket (kcal 319)

Dressed Cornish crab £22 
Lemon mayonnaise, rocket (kcal 498)

Mac & cheese

Plain mac (V) £10 (kcal 640)

Truffle mac (V) £12 (kcal 641)

Piggy mac £12 (kcal 759)

Lobster mac £25 (kcal 703)

(V) Vegetarian  |  (Ve) Vegan  |  (Ve*) Adapted to vegan

FROM THE GRILL
Hampshire ribeye steak - 35-day dry-aged £32 

Approximately 224g (kcal 481)

Hampshire sirloin steak - 35-day dry-aged £30 
Approximately 224g (kcal 530)

Hampshire côte de boeuf - 35-day dry-aged (to share) £90 
Approximately 800g (kcal 1748) - 45 minutes cooking time 

Pork tomahawk £25 
Approximately 340g (kcal 958)

All steaks are served with skinny fries & rocket, Parmesan salad.  
Your choice of sauce included

Additional sauces £3 
Diane (kcal 112)  Peppercorn (kcal 125) 

Béarnaise (kcal 314)  Garlic & herb butter (kcal 321)

Whole South Coast lobster £60 
Garlic & herb butter, mixed leaf, lemon & skinny fries (kcal 893)

Spatchcock baby chicken £22 
Garlic & herb butter, mixed leaf & skinny fries (kcal 957)

Rhinefield burger £22 
225g handmade steak burger (kcal 1033) 

Toasted pretzel bun, grilled streaky bacon, Dorset Coastal cheddar, 
beef tomato, dill pickle, red onion chutney & chunky chips

Halloumi burger (V) £18 
Toasted pretzel bun, gem lettuce, beef tomato, dill pickle, red onion 

chutney & chunky chips (kcal 1020)

Moving Mountains vegan burger (Ve) £18 
Toasted pretzel bun, vegan cheese, gem lettuce, beef tomato,  

dill pickle, red onion chutney & chunky chips (kcal 1020)

SIDES 
£4 each

Rocket & Parmesan salad (kcal 49)

Mixed seasonal vegetables (Ve) (kcal 57)

Buttered spinach (V) (Ve*) (kcal 95)

Skinny fries (Ve) (kcal 246)

Chunky chips (Ve) (kcal 180)

A discretionary service charge of 12.5% will be added to your bill.  

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a member of the team.  

HOTE L S

B U I L T  F O R  P L E A S U R E



SANDWICHES
All served with skinny fries

Classic club sandwich £17 
Roast chicken, streaky bacon, tomato, gem lettuce, mayonnaise (kcal 610)

Lobster roll £25 
South Coast lobster, Marie Rose sauce, gem lettuce & onion (kcal 698)

Ham & cheese £15 
Sliced Wiltshire ham, Dorset Coastal cheddar,  
wholegrain mustard, gem lettuce (kcal 659)

Smoked salmon £16 
Cucumber, cream cheese & dill (kcal 1013)

Goat’s cheese (V) £14 
Roasted red pepper & rocket (kcal 602)

Avocado wrap (Ve) £14 
Sliced avocado, roasted red peppers, hummus & rocket (kcal 794)

SALADS
Warm Creedy Carver confit duck & crispy bacon salad £18 

Rocket, mango, spring onion, cucumber, baby gem  
& hoisin dressing (kcal 270)

Classic Caesar salad  £12 
Baby gem, croutons, Parmesan, anchovies, egg  

& Caesar dressing (kcal 602)

Halloumi & avocado salad (V) £18 
Baby gem & honey mustard dressing (kcal 878)

Superfood salad (Ve) £10 
Beetroot, quinoa, spinach, broccoli, pomegranate,  

sun-blushed tomato & avocado (kcal 241)

Spiced couscous salad (Ve) £10 
Roasted red peppers, spring onions, sun-blushed tomato,  

baby gem & harissa dressing (kcal 120)

Add to salad:

Chicken £10 (kcal 436)

Prawn £8 (kcal 130)

1/2 Lobster £30 (kcal 333)

SIDES 
£4 each

Rocket & Parmesan salad (kcal 49)

Mixed seasonal vegetables (Ve) (kcal 57)

Buttered spinach (V) (Ve*) (kcal 95)

Skinny fries (Ve) (kcal 246)

Chunky chips (Ve) (kcal 180)

DESSERTS
Apple & blackberry crumble (V) (Ve*) £10 

Vanilla custard (kcal 790)

Chocolate brownie (V) (Ve) £10 
Honeycomb ice cream, honeycomb & raspberries (kcal 600)

Sticky toffee pudding (V) £10 
Warm toffee sauce & clotted cream (kcal 867)

Rhinefield sundae (V) £10 
Vanilla ice cream, chocolate brownie, fudge, chocolate sauce & 

whipped cream (kcal 1032)

Rhinefield vegan sundae (Ve) £10 
Vegan brownie, vanilla ice cream, fresh berries  

& chocolate sauce (kcal 443)

Selection of Purbeck ice creams & sorbet (V) (Ve) £10 (kcal 442) 
Please ask server for selection

English cheeseboard £15 
Served with chutney, crackers & grapes (kcal 665)

WINE BY THE GLASS
A selection of some of our favourite wines, all also available in 125ml

WHITE 
	 Vintage	 175ml	 250ml

CORMÓNS, FRIULANO	 2023	 £10	 £13 
Friuli, Italy - White fruit, almonds, fragrant  
dried flowers and fresh acidity

HOWARD’S FOLLY, ALVARINHO 	 2019	 £12	 £16 
Alentejo, Portugal - Elegant pear and papaya  
with soft minerality and crisp acidity

SANCERRE, CLOS PARADIS, FOUASSIER	 2022	 £19	 £25 
Loire, France - Classic Loire Sauvignon,  
refined aromatics and a smooth finish

ROSÉ 
	 Vintage	 175ml	 250ml

VILLA SALETTA, TOSCANA ROSATO	 2021	 £11	 £15 
Tuscany, Italy - Fruity and supple with a  
palate full of red berries

CHÂTEAU DES SARRINS, GRAND CUVÉE	 2022	 £14	 £19 
Provence, France - Classic pale Provence  
from the owners of Bruno Paillard

RED 
	 Vintage	 175ml	 250ml

RACCOLTO A MANO, VILLA SALETTA	 2018	 £10	 £13 
Tuscany, Italy - An approachable Cabernet  
blend from our own Tuscan estate

CAYTHORPE, PINOT NOIR	 2022	 £12	 £16 
Marlborough, New Zealand - Lovely red fruits  
with a smooth body and light tannins

CLENDENEN FAMILY, PIP	 2019	 £18	 £24 
California, USA - Big joyous Syrah blend  
with big smooth tannins and juicy fruit

 

A discretionary service charge of 12.5% will be added to your bill.  

All our food is prepared in a kitchen where nuts, gluten and other allergens are present and our menu descriptions do not include all ingredients. If more information about allergens is required, please ask a member of the team.  
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