GARDEN OVEN MENU

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

NIBBLES
Padron Peppers & Smoked Salt 6 Olives & Pickles 6
Scratchings & Apple Sauce 6 Smoked Almonds 6
WOOD FIRED PIZZAS
Smoked Beef Brisket & Padron Peppers 17 I.O.W. Tomato & Mozzarella 16

Garden Mushrooms, Garlic Butter & Austenxy  Simply Cured Finerrelo, Wild Garlic Pesto 18

GRAZING PLATES
Wood Roasted Trout Pate & Spiced Pork Collar Skewer, Flatbread &
Flatbread 12 Tzatziki 16

Grilled Chicken, Harissa Yoghurt & Flatbread I.O.W. Tomato & Panzanella Salad 12
16

Wood Roasted Aubergine & Flatbread 1o Garden Hummus, Pickled Fennel & Flatbread

I0

Smoked Beef Brisket, Slaw & BBQ Sauce 16

SIDES
Walled Garden Slaw 6 I.O.W Potato Salad 6.5

BBQ Sauce 1.5 Harissa Yoghurt 1.5

SWEET TREATS
Mixed New Forest Berry Cheesecake 7 Chocolarder Brownie & Strawberries 8.§

Judes Ice Cream 6

Opening times: 12:00 - 18:00 for food & drinks, weather depending
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 r2.5% 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.




DRINKS MENU

BEER & CIDER
Whitstable Bay Lager 4.5% 330ml £7 Purbeck Dorset Draft Cider 5.0% sooml £38
Citrussy Bright Lager Crisp Medium Dry Cider
Big Drop Citra IPA <o.5% 330ml £6.50 Vibrant Forest Pupa 4.5% £8
Light Hoppy Alcohol Free Pale Ale Juicy Pale Ale
COCKTAILS
Figgy With It £14 Pimm’s & Lemonade £12
Fig Infused Sapling Gin - Lemon - Pig honey Pimm’s & Fever Tree Lemonade
Blackberry Collins £y Green House Margarita £16
820 Blackberry Gin - Fernet Branca - Lemon - Mexican Lime Tapatio Tequila - Atlantic Triple Sec - Basil - Chilli - Lime
Soda
Dolce Vita Spritz £14.50
Dolce Vita - Sparkling Wine - Soda
FREE SPIRITED
Wild Idol Spritz £r2.5 Royal Flush Kombucha <o.5% 250ml £6.5
Pentire Coastal, Wild Idol Sparkling Rosé, Peach & Jasmine Delicate & Fruity
Wild Idol Sparkling White or Rosé ryoml £12 Pentire Seaward & Tonic £9.5

Noughty Rosé, White or Red 175ml £3 Pink Grapefruit & Herbaceous

WINE
A ) ) 1soml  Bottle
Chalklands Classic Cuvee | Simpsons | Kent | England £ig.50 £és
Classic Cuvee Rose NV | Hambledon | Hambledon | England £16.50 £1s
White 17ysml  sooml Bottle
Sangiovese, Vermentino | The PIG CUT | Tuscany | Italy fray £32 £47
Viognier | Fairview | Paarl | South Africa 2023 £15 £a2 460
Albarino | Leirana | Forjas de Salnes | Rias Baixas | Spain 2023 £19 £6o £79
Chablis rer Cru | Les Fourneaux | Corrine Perchaud | Burgundy | France 2023 £26 £5 fr10
Red
Sangiovese, Cabernet Sauvignon, Merlot | The PIG CUT | Tuscany | Italy £y £32 £a7
Zinfandel | De Loach | Russian River Valley | California | USA 2024 £16 £as £65
Pinot Noir | Marsannay | Sylvain Pataille | France 2023 £26 £q6 £iro0
Malbec/Blend | Gran Corte VIII | Pulenta Estate | Mendoza 2021 426 £4 fr25
Rosé
Sangiovese | The PIG CUT | Tuscany | Italy £y £32 £a7

Grenache, Syrah, Cinsault, Rolle | Minuty Prestige | Cotes de Provence | France £15 £40 460



