
 

 

 

 SPARKLING & CHAMPAGNES Bottle 175ml   

001 Prosecco Extra Dry ‘Borgo Del Col Alto’ NV £29.80 £9.00   

002 Bluebell Vineyard Sussex ‘ Hindleap’ Blanc De Blanc £49.00 £12.00   

003 Bluebell Vineyard Sussex ‘ Hindleap’ Rose £52.00 £13.00   

005 Champagne Louis Roederer Premier NV  £79.00    

006 Champagne Laurent Perrier Brut NV £85.00    

007 Champagne Laurent Perrier ROSE Brut NV £105.00    

008 Champagne Pol Roger Brut Reserve  £115.00    

 

 WHITE WINES Bottle 175ml 250ml MAG 

101 Berry’s The Merchants White 2018 Carinena, Spain £22.50 £5.90 £7.55  

102 Pinot Grigio Ca` Luca Casa Vinicola Botter Spa 2018, Veneto, Italy £24.00 £6.50 £7.90  

103 Terre d`Or Sauvignon Blanc 2018, Pays d’Oc, France  £24.00 £6.50 £7.90  

108 Picpoul  de Pinet `Trois  Mats` 2018, Languedoc, France £28.50 £6.50 £7.90  

107 Domaine Coudoulet Chardonnay 2017 France £28.50 £7.50 £9.35  

109 Turning Heads, Sauvignon Blanc 2018, Marlborough, New Zealand £29.50    

110 Gavi di Gavi Roberto Sarotto 2018, Piedmont, Italy £32.50    

111 Berrys White Burgundy 2018, Burgundy, France £37.50    

115 Rully 1er Cru, Domaine Belleville 2014, Rully, France £64.50    

116 Chablis 1er Cru `Montmains` Domaine Garnier & Fils 2015, Chablis, France £67.50    

117 Chassagne Montrachet 1er Cru Macherelles Bachelet 2014, Burgundy  £135.00    

 

 ROSE     

201 Pinot Grigio `Ramato` Il Barco 2017, Casa Vinicola Botter Spa, Italy £24.50 £6.70 £8.80  

202 Coolhurst Cotes De Provence, France £30.00 £8.00 £12.50  

203 Chateau Saint Baillon 2017, Cotes de Provence, France £39.00 £10.50 £13.75 £70.00 

 

 RED WINES     

303 Berry’s The Merchants Red 2018, Carinena, Spain £22.50 £5.90 £7.55  

305 Cabernet Merlot, Duc de Chapelle 2018, Languedoc, France £24.50    

306 Stone the Crows Shiraz Cabernet 2018, South East Australia   £25.50 £6.80 8.40  

308 La Playa Merlot Vina La Playa 2018, Colchagua Valley, Chile £27.00 £7.50 £9.50  

309 Azabache Rioja Tempranillo 2018, Rioja, Spain £27.00 £7.50 £9.50  

310 La Pradera Malbec 2018, Mendoza, Argentina £29.00 £8.00 £10.50  

311 Berry's Good Ordinary Claret 2018, Bordeaux, France £31.00 £7.50 £10.80 £54.00 

312 Cotes du Rhone ‘Mistral’ 2016, Rhone Valley, France £32.00    

313 Pinot Noir Turning Heads 2016, Marlborough, New Zealand £34.00    

326 Ronan by Clinet,2014, Bordeaux, France £43.00 £12.00 £14.90  

316 Fleurie Vieilles Vignes Metrat 2018, Beaujolais, France £43.50 £12.00 £14.70  

317 Ch Teyssier Montagne St Emilion 2014, Bordeaux, France £49.50    

319 Gigondas `Cuvee Tradition` Domaine Gour de Chaule 2015, Rhone Valley £58.50    

320 Marsannay Cuvee St Urbain 2016, Burgundy France £59.30    

322 Nuits St Georges Domaine Alain Michelot 2014, Burgundy, France  £74.50    

326 Chateau Simard St Emilion Grand Cru 2010, Gironde, France £98.00    

323 Ch Meyney St Estéphe 2000, Bordeaux, France £142.00    

324 Chateau Langoa Barton, Saint-Julien 2006, Gironde, France £149.50    

325 Ch Batailley Pauillac 2010, Bordeaux, France   £149.50    

327 Chateau Beaumont Haut Medoc 2010 Bordeaux, France    £150.00 

328 Chateau Meyney, Saint-Estéphe, 2000 Bordeaux, France    £275.00 

  

 DESSERT WINES Bottle ½ Bottle 125ml  

 Sauternes Les Minget £49.00 £29.00 £9.50  

 2015 Muscat Beaumes  de Venise Rhone France £51.00 £33.00 £10.50  

 1928 Maury Solera Cask 864 Roussillon France £52.00 £35.00   

 

 

 

 

 

COCKTAILS   MOCKTAILS  

Classic Martini £9.50 Whisky Sour £9.00 Nojito £5.50 

Espresso Martini £9.50 Mojito             £9.00 Pink Cranberry Fizz £5.50 

Bloody Mary £6.00 King’s Fizz     £13.00 Pineapple Fresh £5.50 

White Lady £9.00  Elderflower & Mint £5.50 

Negroni £9.00  Virgin Mary £3.00 

Side Car £9.00    

Brandy Alexander £9.00    

 

Other Cocktails available on request 

 

 

 

SHERRY 50ml 100ml 

Harveys Bristol Cream £2.90 £5.80 

Tio Pepe Palmino Fino £3.50 £6.80 

Jerez Mira La Mar Palo Cortado £3.50 £6.80 

Oloroso, Barbadillo £3.80 £7.40 

Pedro Ximenez Emilio Lustau £3.80 £7.40 

   

 

 

 

 

 

 

 

 

S P E C I A L S 
 

  

   

Charcuterie Board -Artisan Bread, Serrano, Salami, Chorizo & Bresaola  £9.50 

  

  

Crab Tart with Watercress Salad (served warm or cold) £16.50 

  

  

Strawberries or Raspberries with Cream £7.00 

 

Vintages may vary. 125ml Glasses Available on Request. 



 

 

 

 

 

Children’s menu available on request. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

HORS D'OEUVRE 

Artisan Bread with Extra Virgin Olive Oil, Balsamic & Butter (v) - £2.50 Halloumi Fries with Chilli Sauce (v) - £4.50 

Radis au Beurre (v) - £5.00 Tempura King Prawns with Tomato Sauce -£6.50 

Crispy Pork Belly with Harissa & Pickled Cucumber - £6.50 Scotch Egg with Mustard Mayonnaise - £7.50 

 

 

STARTERS 

 

Courgette, Mint and Lemon Soup served hot or cold (v) £6.00 

Traditional Prawn Cocktail                      £7.50 
 

Rabbit Terrine with Farmhouse Chutney £8.00 

Buck Rarebit (also available as a savoury - other savouries on request) £7.50 

Eggs Benedict £8.00 

 

 

SALADS 

 

Courgette & Mozzarella Salad with Lemon & Mint Dressing (v) £8.00/£14.50 

Salad of Cold Roast Chicken with Watercress and Sweet Mustard Dressing £7.50/£14.00 

Salad Niçoise £9.00/£17.50 

 

 

FISH 

 

Royal Fish and Chips with Tartare Sauce £15.50 

Cold Sea Trout with New Potatoes and Salad or Peas £17.50 

Fillet of Sea Bass with Samphire, Brown Shrimps and Cockles £18.00 

 

 

MAINS 

 

Poached Guinea Fowl with Aioli £14.00 

Seafood Linguine – cockles, clams, scallops, prawns, crab £18.50 

*Buckhurst Burger & Pommes Frites    £12.00 

*Add Blue Cheese, Cheddar Cheese or Bacon £1.00 each 

Buckhurst Bar Steak (Bavette) & Pommes Frites             £14.00     

Côte de Boeuf with Rocket Salad, Pommes Frites & Béarnaise Sauce (For Two to Share) £55.00 

 

 

SIDE ORDERS 

 

 

£3.00 each 

Pommes Frites, Hand Cut Chips, Buttered New Potatoes, Buttered Mashed Potatoes, Creamed 

Spinach, Green Beans and Pancetta, Minted Petit Pois, Braised Endive, Mixed or Green Salad 
 

 

PUDDINGS 

 

Lemon and Lime Posset £6.00 

Summer Pudding with Clotted Cream or Ice Cream £7.50 

Plum & Apple Crumble with Cream or Ice cream  £7.00 

Marquise au Chocolat £7.00 

Trio of Miniature Puddings 

Cambridge Burnt Cream, Lemon & Lime Posset & Petit Pot de Chocolat         

£7.50 or £3.00 each 

 

 

ICE CREAMS AND SORBETS                                                                                                    £1.50 per scoop     

Taywell's Ice Cream – Vanilla, Clotted Cream, Chocolate, Strawberry, Coffee, Salted Caramel                   

Taywell’s Sorbet – Raspberry, Lemon, Blackcurrant, Mango          £1.50 per scoop 

The Dorset Arms’ Ice Cream – Bitter Chocolate, Lemon £2.50 per scoop 

 

CHEESEBOARD – mainly locally sourced plus some French – PLEASE ASK FOR OUR CHEESE MENU 

3 Cheese selection £10.00 

5 Cheese selection £15.00 

  

PORT 50ml 100ml 

Bulas Ruby Port £5.00                £9.50 

Taylor’s Late Bottled Vintage 2010    £5.00 £10.00 

Quinta De La Rosa Finest Reserve              £6.00 £11.00 

Quinta del la Rosa 10 Y/O Tawny £7.00 £13.00 

Fonseca Vintage Port                                     £12.50              £22.00 

 

LIQUEURS 

Crème de menthe                                                            £3.00 

Cointreau                                                                          £4.70 

 

DIGESTIFS                                                                         25ML 

Armagnac Janneau £6.50 

Calvados Duc De Normandie £6.50 

Calvados Pere Magloire V.S.O.P                       £7.00 

Calvados, Adrien Camut   6 Y/O                          £10.00 

Hennessy Fine De Cognac       £7.40 

Hennessy XO                                                          £17.50 

 

SELECTIONS OF TEAS AND COFFEES ALSO AVAILABLE 

 

 

 

 

 

 
Everything is locally sourced where possible, particularly the Buckhurst organic beef, sausages and eggs. Game may contain traces of 

shot. Some dishes may contain nuts and traces of nuts. Should you have any dietary requirements, please inform a member of Staff  

 A discretionary 12.5% optional service charge will be added to your bill 

 


