
STARTERS 
Roasted tomato soup with basil pesto   £5.00

Home cured duck and confi t pressed terrine with toasted brioche and a carrot and 
ginger salad   £6.95

Potted mushroom selection with leeks on toast, served with a poached egg   £6.00

Chicken liver parfait with an herb butter ciabatta crostini, red onion and raisin pickle   £5.00

Smoked salmon with lemon blinis and dill crème fraiche   £7.00

Ham croquette with homemade piccalilli   £6.00

Carpaccio of beetroot salad with New Forest goat’s cheese and toasted pine nuts   £6.00

Salad of Tempura Scallops and parmentier potatoes with sweetcorn and garlic puree 
Starter £7.95 / Main £15.95

Berties famous homemade fi shcake with a warm butter sauce and poached egg 
Starter £6.95 / Main £12.95

Fresh Prawn cocktail basket with baby gem and a tomato salsa   £6.50

MAIN COURSES
Fresh salmon with herbed new potatoes, rocket leaves & sweet roasted pepper and coriander mayonnaise   £14.95

Daube of beef cooked in red wine with garlic sliced potatoes and horseradish batter pudding   £14.95

Garlic polenta slice with portabello mushrooms   £10.95

10oz rib-eye with a wild mushroom sauce and hand cut chips   £18.95

Fillet of Beef served on a potato rosti, shin of beef boudin and a fresh horseradish and watercress pesto   £19.95

Berties tuna steak nicoise with a poached egg and confi t of garlic   £14.95

Tenderloin of pork and black pudding olives, with parsnip puree and garlic sliced potatoes   £14.95

Pheasant breast saltimbocca with a sprout and cider puree and dauphinoise potatoes   £16.50

Chicken breast char-grilled with a basil mash and a Parmesan crust cherry tomato dressing   £14.95

Seamed haunch of local venison with a shallot and brandy sauce and spiced red cabbage   £17.95

Balsamic roasted lamb chump with a mini Shepherds pie and roasted tomato fond   £17.95

Fillet of Sea bass with roasted sweet potato and a romesco salsa   £14.95

Side Orders
Sugarsnap peas with garlic £2.50    Seasonal vegetables £2.50    Green Salad £2.50    Hand-cut chips with smoked paprika mayonnaise £2.50

PUDDINGS
Traditional Christmas pudding with mulled dried winter fruits and brandy sauce  £5.95

White chocolate crème Brulee with a dark chocolate truffl e   £5.95

Sticky date and apple pudding with toffee sauce   £5.95

Roasted pear and frangipane tart with ginger ice cream   £5.95

Cranberry and orange iced terrine with 5-spice syrup and cinnamon short   £5.95

Mixed ice cream Sundae with mango sauce   £5.95

Savoury goat’s cheese brioche rarebit   £5.00

Selection of locally produced English cheeses
Selection of local cheeses with spiced pickle and Christmas cake   £7.50:
Isle of Wight Blue – soft, blue and original, Isle of Wight white-, soft full fat similar to Brie
Lyburn ‘Winchester’ hard, mature cheese
Loosehanger cheeses of Redlynch Old Sarum, oak smoked, chilli and nettle, herb and celery

10 Years old Taylors Vintage Port   £5.50 (50ml)
Cockburns Fine Ruby port   £2.50 (50ml)

Fresh fi lter coffee and homemade petit-fours   £2.50
Selection of teas and homemade petit-fours   £2.50

A discretionary service charge of 10% will be added to parties of 6 or more.   Vat is included at  20%.    

HEAD CHEF DAVID HEYWARD



CHAMPAGNE
De Malherbe Brut NV  £28.50

A soft and well rounded Champagne that 
exhibits typical attractive brioche aromas 

with hints of red fruits and citrus. Apersistent 
mousse, it is round and full in the mouth with 

hints of vanilla and biscuits.

Laurent Perrier Brut NV  £40.00
Pale gold in colour with a delicate and complex 

nose with hints of citrus and white fruits. Fresh and 
easy on the palate with full fl avours, plenty of fruit, 

good balance and length.

Bollinger Special Cuvee NV  £48.95
This is a well known Pinot Noir dominated Cuvée from 

one of the Champagne region’s fi nest Houses. Full fl avoured, 
biscuity and very well balanced with an elegant and refi ned 

fi nish and superb length on the palate.

Laurent Perrier Brut Rose NV  £61.00
This wine has a unique salmon pink colour. The nose is fragrant with 

hints of red and black fruit, reminiscent of raspberries, black cherries and 
blackcurrants. The wine is fresh, rounded and supple with a long fi nish.

SPARKLING WINES
Prosecco Frizzante Spago, Italy  £18.50
A natural, lightly sparkling wine made from the Glera grape. This traditional wine 
is light with an attractive perfumed bouquet, bread and nut aromas and subtle, 
refreshing spritz.

Brut Privilege Rose Varichon & Clerc, Methode Traditionelle, France  £19.50
A fruity sparkling wine with hints of wild strawberries on the nose and palate.

WHITE WINES
Sauvignon Blanc  £15.95      250ml: £5.50      175ml: £4.25
Le Paz, Vina Mont Gras, Colchagua Valley, Chile
This white wine is made from Chile’s most popular white grape, Sauvignon Blanc. 
The La Paz Sauvignon Blanc is light-medium bodied style of white wine and displays 
vibrant lime, grapefruit and passion fruit fl avours.

Chardonnay  £16.95     250ml: £5.75     175ml: £4.50
Los Caminos, Colchagua Valley, Chile 
Aromas of papaya, honey, pineapple and pears. The palate offers fresh tropical fruit 
aromas of pineapple and mango combined with citrus. Fresh and light-bodied with a 
good structure, balanced by a pleasant crisp acidity.

Pinot Grigio Il Conti, Molise, Italy  £16.95     250ml: £5.75     175ml: £4.50
This Pinot Grigio is produced in the Molise region on the Adriatic coast. A ripe elegant 
wine, which has an intense bouquet of acacia and apple. It is dry and well balanced 
with a ripe peachy character on the palate.

Chardonnay Copperstone Creek, Warburn Estate, Australia  £17.50
Light golden hues with an abundance of tropical, peach and citrus aromas. The 
palate won’t disappoint either with generous stone fruit fl avours. A typical easy 
drinking Aussie Chardonnay sourced from the sunny Riverina area.

Muscadet Sur Lie Domaine des Herbauges, Loire Valley, France  £18.50
Muscadet is widely produced around the town of Nantes in the western Loire. Intense, 
almost exotic fruit with the rich bread-like character added by ageing over winter on 
the wine’s lees. A crisp, refreshing dry wine, ideal with seafood.

Sauvignon Blanc La Playa, Colchagua Valley, Chile  £19.50
Pale green, highly aromatic wine with strong notes of citrus fruits and fl owers together 
with subtle yet pleasant touches of fresh grass and ripe pineapples. To the palate, it is 
fresh and crisp with a long and pleasant fi nish.

Macon Villages ‘la Cote Blanche’, Cavesde Lugny, Burgundy, France  £21.90
Caves de Lugny consistently capture crisp, bright Chardonnay fl avours and ripe 
creamy texture. This un-oaked Burgundy from the limestone slopes of southern 
Burgundy is ripe and complex with nutty fl avours and buttery palate.

Sauvignon Blanc Turning Heads, Marlborough, NewZealand  £22.50
A vibrant aroma of ripe gooseberries, herbs and nettles. An expressive dry white that 
exhibits tropical fl avours of pineapple and lime yet retains a crisp citrus acidity to 
balance a richly textured palate.

Chablis Domaine Bachelier, Burgundy, France  £26.50
This traditional style of Chablis is fresh and lively with natural appley fruit and lasting 
mineral character. It has fresh steely fl avours and a clean, refreshing palate typical of 
the vibrant Chardonnay grown on the region’s chalky soils.

Sancerre Domaine Gerard Morin, Loire Valley, France  £28.95
A rich and aromatic Sancerre. Firmly structured after extended aging on the lees and 
demonstrates an extra blackcurranty richness and a complex, zesty fi nish.

Rully Blanc ‘le Chaume’, Domaine Jacques Dury, Burgundy, France  £31.00
This almondy fl avoured white is from 100% low yielding Chardonnay. Delicate and 
lively yet has developed rich and subtle aromas of brioche, exotic fruits and hazelnuts, 
which linger on the palate and fi nishes with nuances of buttery oak.

ROSÉ WINES
Pinot Noir Rose ‘Croix d’Or’, Vignerons Saint Pourcain, France  £17.50
Dry, aromatic Pinot Noir Rosé is a speciality of Sancerre. The producers of Saint 
Pourcain have made a similar salmon pink rosé; soft and fragrant with summer 
pudding aromas and fresh acidity.

Pinot Grigio Blush  £17.95     250ml: £6.25     175ml: £4.75
San Antonio, Veneto, Italy
Delicate perfumed aromas of peach and rose petals with soft, red fruit fl avours on the 
palate. It is dry and well balanced, excellent to drink with fi sh and white meats.

White Zinfandel Cougars Moon, California, USA  £18.95
A light salmon pink rose that offers summer attractive bouquet redolent of summer 
fruits including strawberry and watermelon and a hint of sweetness lingering on a 
crisp fi nish.

RED WINES
Merlot  £15.95     250ml: £5.50     175ml: £4.25
Le Paz, Vina Mont Gras, Colchagua Valley, Chile 
Medium bodied and bursting with currant, plum and cherry fl avours. Red cherry and 
plum aromas. Filled with currant, ripe plum, cherry, vanilla and blackberry fl avours, 
complemented by sweet ripe tannins.

Cabernet Sauvignon Los Caminos, Colchagua Valley, Chile  £16.95
Chile is recognised for producing excellent quality reds and this soft and supple 
Cabernet Sauvignon does not dissappoint. Rich with blackcurrant and cherry fruit. 
The palate is ripe with cassis and plum fl avours backed by soft tannins.

Shiraz Cabernet  £18.00     250ml: £6.25     175ml: £4.75
Richmond Ridge, Warburn Estate, Australia
Medium bodied and soft with easy drinking, spicy raspberry fl avours. Soft and subtle 
vanilla tannins fi ll out the palate due to a touch of oaking which adds balance and 
sweet complexity to the fi nish.

Rioja Tempraillo  £18.50     250ml: £6.50     175ml: £5.00
Azabache, Bodegas Aldeanueva, Spain
A vibrant, unoaked and supple red made exclusively from Tempranillo grapes. A 
plummy, soft seductive wine with a typical Tempranillo character of red fruits and 
liquorice and fi nishes soft and rounded.

Malbec ‘Avanti’ Bodegas Borbore, San Juan, Argentina  £19.95
Malbec is the fl agship red varietal of Argentina producing a richly fl avoured, attractive 
and easy drinking wine with ripe plum and cherry fruit fl avours. A lingering palate of 
black fruits and supple, fi rm tannins.

Reserve Carmenere Vina Tres Palacios, Maipo Valley, Chile  £21.00
The nose is ripe with a nice perfume that includes spice and minerality. Plum and 
berry nuances are balanced with oak, whilst the fl avour is round, juicy and fresh with 
a good feel. Elegant and vibrant with distinctive smooth tannins.

Pinot Noir Wairau River, Marlborough, New Zealand  £23.50
The wine shows aromas of cherry and wild berry fruits which are shadowed by 
supple oak, whilst the palate is soft and generous, showing true varietal fl avours.

Rioja Reserva Bodegas Ramon Bilbao, Rioja Alta, Spain  £23.95
Carefully selected from the vineyards in the Rioja Alta with 20 months of ageing in 
American oak casks as well as further ageing in the cellar. Deep cherry red colours 
with aromas of blackberries, cedar, leather and spices.

Fleurie ‘la Madone’, Georges Blanc, Beaujolais, France  £28.00
Made from 100% Gamay grapes which have enjoyed an excellent exposure to the 
sunshine. This very fruity wine exhibits an aroma of wild strawberries and lush ripe 
fl avours which have made this wine so popular.

Crozes Hermitage  £30.00
‘la Matiniere’, Ferraton Père et Fils, Rhone Valley, France
Intense cherry red colour with aromas of small red fruits and blackcurrants. Round on 
the palate leaving hints of cherry and raspberry. Crozes was the wine that the Aussies 
attempted to mimic with warm climate Shiraz.

Savigny les Beaune  £31.00
‘les Gollards’ Domainedu Prieure, Burgundy, France
This elegant perfurmed 1er Cru Savigny preserves the complex raspberry fruit 
fl avours, distinct mineral character and power inherited from the iron rich soil.

Chateau Haut Badon  £31.50
Grand Cru St, Emilion, France, Bordeaux, France
A soft rich, blackcurranty red with complex, elegant fl avours derived from 
oak barrel maturation. Pleasant aromas of red berries and a smooth 
creamy texture gives this excellent claret its class and elegance.

DESSERT WINE
Sauvignon Blanc  £13.50     125ml: £4.75
Late Harvest, La Playa, 
Colchagua Valley, Chile
The aroma is given added perfume 
by the addition of late picked 
Viognier and the palate offers ripe 
citrus, melon, honey, quince, nutmeg 
and butterscotch fl avours. It is richly 
sweet yet beautifully balanced with 
lingering fresh acidity.

If a particular wine or shipper is unavailable a 
suitable alternative will be offered.

All wines on this list have an alcohol 
content of 8%-15% by volume.

In accordance with changes to the Licensing Act 
2003 Wines by the Glass are now available in 
125ml measures on request.
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