
 

Starter 

Hampshire asparagus, Jersey Royal potatoes, frisée salad (v)        9.95 

Stornoway black pudding, bacon lardons, apple & celeriac remoulade, 
poached Lycroft Farm hens egg, wholegrain mustard dressing          8.95 

Fresh panko fried king scallops, Grana Padana purée, spring onion, 
chilli & ginger dressing            10.95 

Burrata salad, garden pea & edamame, shaved greens, olives (dfa)    8.95 

Crispy Asian pork salad, spring onions, peanuts, barbecue  
hoisin sauce, wasabi crumb                               8.50                                                                                                                                                                                                      

Korean cauliflower ‘popcorn’, gochujang sauce, napa cabbage, spring 
onion & toasted sesame seeds (ve, gf)                               8.75 

Crispy whitebait, pickled fennel & rocket salad, lemon aioli        8.50 

Mains 

Pressed lamb shoulder, smashed rosemary new potatoes, carrot purée, 
spring greens, lamb jus, mint oil (gf)                             21.95 

Slow cooked steak, mushroom & red wine pie, wholegrain mustard mash, 
roasted vegetables & crumbled Stilton                              18.95     

Buckingham’s of West Meon 12 hour roast belly pork, gratin dauphinois 
potatoes, Savoy cabbage & cider jus (gf)                           19.95 
                                                                   
Buttermilk fried chicken burger, gochujang mayo, smoked cheese, 
coriander, pink ginger & lime slaw, skinny fries           17.95 

King prawn linguine, chilli & mascarpone sauce, spinach      18.95 

Buckingham’s of West Meon 6oz rump steak, pickled dill salsa verde, 
fries, house dressed salad                                         19.95 

Mexican crispy king prawn soft flour taco, chilli cheese,  
lettuce, cucumber, red onion, Cajun mayo        18.50 

The Shoe’s Mexican-style vegan rice bowl: oyster mushrooms in  
black bean sauce, roasted sweet peppers, shredded mooli,  
chilli, ginger & agave dressing, chargrilled courgette, fresh  
avocado & crushed cashew (ve, gf)          17.95                                                                     

Fresh beer battered haddock, hand cut chips, tartare sauce & minted  
mushy peas (gfa)             18.50   
                                                           

Sides   

Hand cut chips 4.00 Fries 4.00 Hummus, olives & pitta 8.50 
Buttered greens 4.00, Truffle Parmesan fries 5.00 

FOOD ALLERGIES & INTOLERANCES  
Please speak to our staff about the ingredients in your meal, when making your order.  

(v) vegetarian (gf) gluten free as standard (gfa) gluten free option available 
(ve) vegan (dfa) dairy free available  

  



Desserts  

Chocolate, fruit & nut cheesecake, candied hazelnuts        8.95 

Honey roasted peach, vanilla set custard, raspberry & granola      8.95 

Coconut panna cotta, caramelised pineapple, mango & passion  
fruit salsa, pineapple sorbet (vegan)               8.95 

Sticky toffee pudding, fudge sauce, ice cream (gfa)            7.95  
         
Apple & mixed berry crumble, crème anglaise (gf)        7.95 

Classic chocolate brownie, ice cream & brandy snap (gfa)            7.95 

The Shoe's affogato: a scoop of ice cream with Blue Hour espresso 
infused with your choice of: Captain Morgan’s spiced rum,  Tia Maria, 
Jameson’s, Cointreau, Disaronno or Martell            
                   6.95 

Add a glass of Petit Guiraud Sauternes dessert wine 3.30 
Or share the bottle 31.95 

Ice cream/sorbet selection -  
£3.00/1 scoop, 4.50/2 scoop, 6.00/3 scoop 

Vanilla 
Strawberry 
Chocolate 
Coffee 
Salted caramel 

Hot drinks  
(coffees made with Blue Hour coffee beans, available to purchase) 

Americano                   3.10 
Espresso             3.00 
Double espresso            3.30 
Cappuccino              3.30 
Latte              3.30 
Flat white             3.20 
Pot of English Breakfast tea          2.70  
Herbal & fruit teas                                                      2.90 

FOOD ALLERGIES & INTOLERANCES  
Please speak to our staff about the ingredients in your meal, when making your order.  

(v) vegetarian (gf) gluten free as standard (gfa) gluten free option available 
(ve) vegan

Sorbets (ve): 
Raspberry 
Mango 
Lemon 
Coconut 

Cafe Gourmand: small selection of our desserts with a shot of our Blue 
Hour espresso. Perfect for sharing!  10.45 


