
~ Light bites 
Asparagus, watercress, pea and radish salad mixed grains 

r.-..,· with fresh mint, blue cheese, honey mustard dressing (v) 9.75 
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~ --~ J Half a Camembert baked with honey and thyme 
V"( served with toasted ciabatta (v) 10.00 
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Home-made mackerel pate granary toast and butter 8.00 

Main courses 
Pie of the Day please see blackboard for options choice of 
creamy mash, fries or new potatoes, green vegetable medley 

Paprika-spiced beef+ pork burger 18.00 Chicken burger 
18.00 Veggie burger 18.00 cheddar, blue or vegan cheese. 
With fries, onion rings+ salad. Add relish or garlic mayo on side 

Hampshire-cured ham two fried eggs, fries, salad 17.50 

Veggie mezze spinach and feta parcels, roasted red pepper dip 
topped with tomato salsa, olives, houmous, butter beans with 
olive oi I and parsley, ciabatta (v) 17 .50 

Old Vine cod, salmon and smoked haddock fishcakes 
new potatoes, roasted red pepper sauce, side salad 18.00 

Big bowl salad romaine, carrot, peppers, beetroot; red pepper, 
olive and onion salsa; avocado, chickpeas, croutons (v) 13.95 
Choose a dressing: caesar, honey mustard, vinaigrette, vegan 
Choose a topping: chicken breast +4.50 halloumi +4.50 
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Afternoon menu 
Sandwiches 
Ploughman's triple Hampshire-cured ham, Somerset cheddar, 
Cornish blue cheese, salad, pickle, crisps, bread+ butter 16.00 
Mushroom + French brie melt caramelised onion (v) 10.50 

Fish finger sandwich home-made tartare sauce, 
crisp lettuce, plum tomato, pot of skin-on fries 11.00 
Severn and Wye smoked salmon, cornichon and dill 
cream cheese on a toasted bagel 13.50 
Club sandwich toasted white bread, egg mayo, Hampshire­
cured ham, chicken breast, lettuce, tomato 14.00 
Cajun-spiced chicken thigh and avocado tomato, olive 
and spring onion salsa 12.95 
Pot of fries (v) 4.95 

Light bites 
Old Vine pork + apple Scotch egg mustard mayo 10.25 
Thai-spiced chicken skewers peanut satay sauce 9.50 

Shakshuka two free-range eggs with spiced tomato sauce, 
topped with fresh herbs and feta, with bread (v) 11.25 

Smashed avocado on toasted sourdough, roasted peppers 
and grilled halloumi, smoky brunch seasoning (v) 12.50 

Please turn over for more options 
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