
Allergies or dislikes? Please let us know before ordering, ingredients not listed in full. Optional 10% service charge added to 
tables of six or more, all tips go to staff. We don’t take Amex, sorry. Bills split maximum four ways 

 

A LA CARTE MENU 
 

STARTERS & LIGHT BITES 
 

Home-made soup bread & butter (v)                                                                                                                   
Please ask for today’s variety 5.95 

Old Vine smoked haddock Scotch egg                                                                                                                    
curried mayo 7.50 

Puff pastry tartlet                                                                                                                                                       
with creamy leek, cheddar and tomato (v) 7.25 

Salad of shredded duck with cucumber and mixed leaves                                                                                  
Salsa of mango, sweet chilli, spring onion and coriander 8.15 

Venison & pork terrine                                                                                                                                      
ciabatta, butter, Old Vine apple chutney 7.95 

Prawn, smoked salmon & avocado cocktail                                                                                                                   
with marie rose sauce, bread and butter 8.95 

Pan-fried New Forest wild mushrooms                                                                                                                   
with garlic and parsley, ciabatta 7.95 

 

PUB CLASSICS 
 

Thinly sliced Hampshire-cured ham, two free-range fried eggs  
Chunky chips & salad 12.95 

Hampshire pork & watercress sausages with mash, onion gravy 12.50 

Old Vine cottage pie cheesy mash top, peas and carrots 12.95 

 

SALADS 
 

Roasted chicken breast romaine lettuce, diced pepper, cherry                                                                  
tomatoes, cucumber, grated cheese, croutons, Caesar dressing 12.95 

Smoked salmon mixed leaves, cherry tomato, cucumber, beetroot,                                                            
spinach, new potatoes, yoghurt, cucumber and mint dressing 14.50 

Baked goat cheese sticky fig compote, mixed leaves, cucumber, cherry                                                         
tomato, walnuts, crouton, olive oil & balsamic dressing (v) 12.95 

 
 
 



Allergies or dislikes? Please let us know before ordering, ingredients not listed in full. Optional 10% service charge added to 
tables of six or more, all tips go to staff. We don’t take Amex, sorry. Bills split maximum four ways 

 

MAIN COURSES 

Skewers of British free-range chicken, chorizo and red pepper with Cajun spices                                               
new potato chips; salad; cucumber and mint yoghurt 13.50 

Breaded veal escalope creamy Madeira sauce, crushed new potatoes, green beans 19.50 

Cod goujons in crispy batter chunky chips, salad, tartare sauce 11.95 

Grilled Hampshire-made beef burger in a bun 

Somerset cheddar or Dorset Blue Vinny, burger relish, mushrooms,                                                                    
chunky chips, onion rings, salad 13.50 Add bacon for 1.00 

8oz British sirloin beef steak                                                                                                                                         
with herb butter, chunky chips, onion rings, mushrooms,                                                                                   

garnish of watercress 22.00 add pepper sauce for 1.00 

Roasted Mediterranean seabass fillet with lemon and caper butter                                                           
roasted cherry tomatoes, creamed spinach, green beans, dauphinoise potato 17.50 

Indian-spiced Scottish salmon fillet red lentil, coconut and spinach dhal; steamed                         
green beans; roasted cherry tomatoes 15.95 

Lamb shank slow-braised with redcurrant, mint and rosemary                                                                    
mashed potato, buttered peas and spinach 16.95 

 

PLANT-BASED MAIN COURSES 
 

Roasted cauliflower with cumin lentil and spinach dhal; roasted tomatoes; flatbread 12.50 

Risotto of New Forest mushrooms peas and spinach, vegetarian cheese, side salad 14.95 

 

PUDDINGS 

Hand-made ice-creams by Bere Dairy, Portsmouth two scoops (v) 5.50 

Apple and red berry crumble with cream, ice-cream or custard (v) 6.50 

Home-made chocolate brownie ice-cream sundae (v) 6.00 

Butterscotch and treacle sponge pudding with cream, ice-cream or custard (v) 6.00 

Three mini French almond macaroons with tea or coffee 6.00 

Old Vine vanilla cheesecake with raspberry coulis (v) 6.00 

Home-made sultana bread and butter pudding with cream, ice-cream or custard (v) 6.50 

Plate of three British cheeses with grapes, celery, crackers, Old Vine chutney 8.00 


