
The Solent 
Kitchen



 Starters  
Elmers Potted Smoked   12 
Mackerel  (296kcal)

Home Made Chunky Chorizo 12 
and Cumberland Sausage Roll 
Tomato chutney (757kcal)

Pulled Ham Hock Terrine 12 
Fig chutney, sourdough (547kcal)

Buratta and Toasted Foccacia 11 
Tomato and balsamic (344kcal/VG)

Soup of the Day 9 
Served with sourdough (VG)

 Mains  
Spaghetti 14 
With green pesto (657kcal/V) 
Add grilled chicken breast +8

Prime Scottish Beef Burger 19  
Caramelised red onion, aged Cheddar,  
truffle mayonnaise and French fries (1237kcal)

Traditional Haddock 19 
Served with thin cut chips, mushy peas,  
tartare sauce and lemon (738kcal)

Shepherd’s Pie 18 
Slow cooked Scottish lamb with peas,  
topped with parsley and cheddar mash (693kcal)

Chicken Milanese 21 
Breaded and butterflied chicken breast  
dusted with Parmesan cheese on a bed  
of greens, fried egg and creamy truffle  
sauce (1146kcal)

 Salad  
Greek Salad 18 
Feta cheese, mixed peppers, cherry  
tomato, cucumber, olives (341kcal/VG)

Quinoa and Butternut  18 
Squash Salad 
Pomegranate, seasonal  
vegetables (650kcal/VG)

 Sandwiches  
Club Sandwich 18 
Chicken mayonnaise, bacon, lettuce,  
tomato, mayonnaise and fries (925kcal)

Smoked Salmon and  12 
Crème Fraiche  (782kcal)

Cucumber and Crème Cheese 9.5 
With cracked black pepper (585kcal/VG)

Ham and Mustard  10  
Mayonnaise (796kcal)

 Flat-bread Pizza  
Buffalo Mozzarella, 14 
Tomato and Basil  (767kcal V)

Wild Mushroom and Garlic 15 
 (1320kcal/ V) 

Goats Cheese, Beetroot 14.5 
and Honey  (1299kcal V) 

Buffalo Mozzarella and 14.5 
Pepperoni (1139kcal)

Buffalo Mozzarella and  15 
Parma Ham (904kcal) 

(GF) Gluten-Free bases available on request.

 Desserts  
Vegan Chocolate and Orange Tart 10  
Orange gel, raspberry sorbet (436kcal/VG) 

Vanilla Crème Brulée 10 
Scottish shortbread (291kcal/VG) 

Raspberry Frangipane Tart 10  
Fresh berries (708kcal/VG) 

Selection of English Cheeses 15  
Smoked Applewood, Somerset Brie,  
Blue Stilton, fig compote, grapes,  
oat crackers (676kcal/VG)

New Forest Ice Creams & Sorbets 
2 Scoops (244kcal/V) 7.50   
3 Scoops (366kcal/V) 9

(V) Vegetarian   (VG) Vegan   |   Adults need around 2000 kcal a day

Guests on Dinner Inclusive Packages will receive £25 per person towards this menu.

We are now cash-free, so to make it easy for our team to receive tips, if you want to, we’ve added an optional 12.5% service charge. Every penny of  
all tips received is shared between the members of the team. This service charge is entirely optional and if you would like it removed, please let us know. 

 All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance, please speak  
to your server before you order your meal or drinks. Check with the server for Vegetarian and Gluten-Free options. Steaks are uncooked weights. 

All prices include VAT at the current rate of 20%.
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Traditional Afternoon Tea 30 
Enjoy a classic selection of dainty  
finger sandwiches, homemade scones  
fresh from the oven and an irresistible 
selection of cakes, all served with  
Birchall’s loose leaf tea (1417kcal)

Ridgeview Sparkling Wine 40 
Afternoon Tea

Taittinger Rosé Champagne 45 
Afternoon Tea

(V) Vegetarian and (VG) Vegan options available.

Prices are per person.


