
 
 

 
 
Our kitchen is always full of fresh, seasonal ingredients being prepped and cooked, so we can't guarantee any dish is completely allergen free.  
We'll always check in, but please do let us know if there's anything we should be aware of. For allergen or calorie information, just ask us or scan the QR code.  
We add a discretionary 12.5% service charge to your bill. If something wasn't quite right, don't pay it - but do tell us so we can make it better next time. 

 

 
 
 

 
 
 
 
 

 

25 Mile Menu 
21st August 

 
We've added a voluntary £1 donation to your bill to support Hospitality Action, a charity very close to our hearts. They provide vital support to people working 

in hospitality, from mental health and addiction services to financial assistance when it's needed most. This September, our very own PIG People will be cycling 
450km over three days from THE PIG in the New Forest to Maison Bollinger to raise funds for this incredible charity. We know it's a personal choice, so if you'd 

prefer not to contribute, just let us know and we'll happily remove it. Registered Charity No. 1101083. 

Piggy Bits 
Crispy Oyster Mushrooms 

6 
Padron Peppers & Smoked Salt 

6 

  Smoked Cod’s Roe & Crudites  
6.5 

Saddleback Pork Crackling & Apple Sauce 
6 

To Start 
Kitchen Garden, Caught or Cured 

‘Simply’ Cured Coppa 
‘Off the Wall’ Pickles 14 

Altena Courgette Ribbon Salad 
Lemon Dressing & Pickled Chilli 13.5 

Chargrilled South Coast Sardines  
Garlic Butter & Pickled Cauliflower 14 

I.O.W Heritage Tomato Salad 
Basil Dressing & Sourdough Croutes 13.5/26 

Chilled Garden Tomato Gazpacho 
Kentish Rapeseed Oil 10.5 

Ham Hock Salad 
Boiled Egg & Mustard Dressing 14 

Cured Chalk Stream Trout Tartare 
Preserved Lemon Oil & Agretti 16 

Buffalicious Mozzarella 
Greenhouse Chilli Jam & Almonds 17 

To Follow 
From Local Farmers, Fishing Boats & Foragers 

Roast Half Chicken for Two 
Chips, Gardeners Slaw & Strawberry Hot Sauce 70 

Braised Romney Lamb for Two 
Madame Rogier’s Potatoes & Fine Beans 80 

Chargrilled Tamworth Pork Collar 
Courgette Caponata & Coriander Salsa 29.5 

Spiced ‘Boy Callum’ Monkfish Tail 
Polytunnel Tomato Curry Sauce 36 

Longland Farm Duck Breast 
Leeks, Peas & Garden Greens 34 

Rye Bay Dressed Crab 
Chips, Salad & Herb Mayo 34 

Brogdale Butchers Fillet Steak 
Chips, Salad & Peppercorn Sauce 45 

‘Gemini’ Ray Wing 
Tomato & Fennel Salsa 31 

Wood Oven Roasted Tomato Risotto 
Sundried Tomatoes & Seed Pesto 24.5 

New Season Sweetcorn Polenta 
Charred Peppers & Ellie’s Goats Cheese 22 

Garden Sides 
Tobacco Onions 

6.5 
Flower Pot of Chips 

6.5 
Roasted Courgettes, Romesco & Toasted Seeds 

12 
Buttered French Beans & Leeks 

7.5 

Morghew Estate New Potatoes 
6.5 

Cheesy Belton Leeks & Old Winchester 
9.5 



 
 
 
  


