
P O O L  B A R  M E N U



F O O D

Chargrilled Beef	

Cajun-Spiced Halloumi (V)	

Crispy Buttermilk Chicken

Plant-based (PB)

Beef Pastranami                                                    
sourdough, Emmenthal, pickles, rocket, 
English mustard mayo

Smoked Salmon                                                  
granary bread, dill, lemon & caper cream 
cheese, cucumber

Truffled Egg Mayo                                               
white bloomer & mustard cress

Spinach Wrap                                                                         
buffalo mozzarella, rocket, semi dried 
tomato, red onion, lovage pesto

Caesar Chicken Salad Wrap                                                                         
white anchovy, aged Parmesan

Caesar Salad	  
baby gem lettuce, aged Reggiano parmesan, white anchovies, brioche croutes	 	

Chopped Salad	  
celery, apple, chickpeas, sweetcorn, spring onions, Dijon mustard vinaigrette

Romaine Lettuce	  
crispy Parma ham, pear, walnut, blue cheese dressing

Served with brioche bun, tomato relish, pickles, Koffmann’s chips	

Add Extra Garnish to your Salad	

Lobster & Prawn                                                                                                                                    
brioche, siracha, gem lettuce	

Spiced Halloumi	 10.50

Grilled Chicken	 12.50

Grilled Tiger Prawns	 12.50

Asian Beef	 12.50

S A N D W I C H E S 			   1 8

B U R G E R S 			   2 7

S A L A D S 			   2 5

		  4 0



S M A L L  P L A T E S 	

Beales Farm Charcuterie Selection	 18 
pickles, grilled sourdough	

Selection of 5 English Cheeses	 21 
red grapes, estate honey, green tomato chutney	

Old Winchester Cheese & Truffle Gougères	 12

Pork Pie	 15 
piccalilli, watercress & spinach salad	

S E R V E D  D U R I N G  R E S T A U R A N T  H O U R S

Beef Ragu 	 30 
pappardelle, aged Reggiano parmesan	

Rigatoni	 28 
San Marzano tomato, Kalamata olives, rose harrisa, smoked burrata	

D E S S E R T S 	 1 6 . 5 0

Valrhona Chocolate Terrine 
white coffee ice cream

Vanilla Panna Cotta 
mixed berries, chocolate & orange biscotti

New Forest Strawberries 
clotted cream

Selection of Ice Creams & Sorbets (PB)	

(PB) Plant-based    (+PB) Plant-based option available    (V) Vegetarian

Scan here or ask a member of the team for food allergen information. 
Should you have any dietary requirements or allergies, please notify one of the 
team members before ordering.  

A discretionary service charge of 12.5% will be added to your bill, which goes directly to the whole team.



C O F F E E 	

Espresso	 3

Espresso Macchiato	 3

Cappuccino*	 5.50

Latte*	 5.50

Flat White*	 5.50

Americano	 5.50

Double Espresso	 5.50

* available as a matcha version -   extra £1.50

T E A 	

English Breakfast	 5.50

Earl Grey	 5.50

Peppermint	 5.50

Red Berry & Rose	 5.50

Chamomile	 5.50

Jasmine	 5.50

Green & Assam	 5.50

Very Berry	  
apple, strawberry, raspberry, blackberry		

Cheeky Monkey		   
coconut milk, spinach, banana, honey	

H O T  D R I N K S

S M O O T H I E S

2 0 0 M L  |  8



Vital Greens	  
apple, cucumber, celery, spinach, lemon, 
ginger, mint	
	

Divine Roots	  
apple, carrot, beetroot, ginger, lemon	

Golden Bomb	  
orange, apple, pineapple, lemon, turmeric	
	
	

Detoxifier	  
lemon, ginger, cayenne pepper, agave

Immunity 	  
turmeric, green apple, ginger, lemon, black 
pepper	

Clarity 	  
ginger, lemon	

Energy 	  
green apple, lemon, matcha, guarana	

Recovery 	  
grapefruit, green apple, strawberry, 
acerola cherry	

W E L L N E S S  D R I N K S

2 5 0 M L  |  8

H E A L T H Y  S H O T S

by Juice Smith

6 0 M L  |  4 . 5 0

Coca-Cola		  5

Diet Coke	 5

Double Dutch Soda Water	 5

Juice		  5
Orange, Apple, Pineapple, Cranberry	

Luscombe Juices Slightly Fizzy		  6

Appletiser		  6

Elderflower Pressé		  6

S O F T  D R I N K S



C H A M P A G N E  A N D  S P A R K L I N G 		  1 2 5 M L 	 B O T T L E

Laurent-Perrier Héritage		  20	 95

Laurent-Perrier Rosé		  23	 130

Fitz English Sparkling		  13	 54

Nyetimber Classic Cuvée		  17	 90

Nyetimber Rosé		  19	 105

W H I T E 	 1 2 5 M L 	 1 7 5 M L 	 B O T T L E

Vermentino, Gioacchino Sini, Italy	 12	 15	 54

Albarino, Martin Codax, Spain	 12	 15	 54

Chablis, Domaine Camu, France	 13	 17	 61

Sancerre, Domaine Millet Roger, France	 13	 17	 61

R O S É 		

Negroamaro blend, Tormaresca ‘Calafuria’, Italy	 12	 15	 54

Grenache, Château de Berne ‘Inspiration’ Rosé, France	 12	 15	 54

Blend, Folc Rosé, England	 13	 17	 61

R E D  		

Grenache, Chateau Maris ‘Naïve’ Minervois, France	 13	 17	 61

Merlot, Château Rocher-Calon, France Saint-Emillion	 13	 17	 61

Nebbiolo, Boroli 1661, Italy	 19	 24	 90

Cabernet Franc blend, Gioacchino Sini ‘Oltremare’, Italy 	 21	 27	 99

W I N E S



			   B O T T L E

Harbour lager			   7

UNLTD lager alcohol-free (0.5% ABV)			   8

Harbour IPA			   8

UNLTD IPA alcohol-free (0.5% ABV)		   	 8

Guinness stout			   8

Guinness 0.0% stout (0% ABV)			   8

Purbeck Dorset Draft cider			   8

Purbeck alchohol-free cider (0% ABV)			   9

B E E R  &  C I D E R

Iconic Gin	 40.0%
Our handcrafted London Dry Gin takes you on a sensory journey 
through an eclectic blend of botanicals, inspired by the beautiful 
and unique characteristics of our hotels, each as distinctly 
individual as our guests.

Hendricks	 41.4%

Tanqueray 10	 47.3%

Monkey 47	 47.0%

G I N

5 0 M L  |  1 7
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