
 
 

 

All Of Our Food Is Freshly Made On The Premises, At Busy Times There May Be A Delay, Please Bear With Us 
V – Vegetarian │ Vg – Vegan │ Gf – Not Containing Gluten│ All Our Food Is Prepared In A Kitchen Where Nuts, Gluten & Other 

Allergens Are Present & Our Menu Descriptions Do Not Include All Ingredients. If You Have A Food Allergy Or Intolerance, Please Let 
Us Know Before Ordering. Full Allergen Information For Food Is Available Upon Request. A 10% Service Charge Is Added To Tables 

Of 10 & Over 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Starters 
 

Selection Of Warm Breads V (Gf Upon Request) - With Olives, Houmous, Stuffed 

Peppers & Balsamic Olive Oil           £10.99 

Soup Of The Day V (Gf Upon Request) –   Served With Warm Bread & Butter  £7.99 

Breaded Jalapeños V  –  Stuffed With A Cream Cheese Filling, Served With A Buttermilk 

Ranch Dressing               £8.99 

Sticky Korean Fried Cauliflower Vg Gf – Gochujang Battered Cauliflower, Black Sesame 

Seeds, Spring Onions Served On A Pickled Red Cabbage Salad          £8.99 

Tandoori King Prawn Pakora Gf  – With A Cucumber Raita & Lime Wedge            £9.99 

Chicken Liver Pate – Thyme Crisp Croutes, Red Onion Marmalade & Side Salad   £8.99 

Chilli Honey Chicken Wings Gf – Chicken Wings Drizzled With A Chilli Honey Butter 

Sauce                   £8.99 

Southern Fried Frickles Vg Gf – Lightly Battered Pickles With Ranch Dressing & A Maple 

Sriracha Sauce               £7.99 

New Forest Wild Mushroom – Tossed In A Herby Garlic Butter On Toasted Granary 

Bread Topped With A Poached Egg            £7.99 

NFI Loaded Nachos V Gf - Layered With Mexicana Chilli Cheese, Salsa & Sour Cream  

               £10.99 

Why Not Add Bacon, Jalapeños Or Guacamole For £1.50 
 
 

NFI’s Belly Bustin’ Mex Platter – Breaded Jalapeños, Chilli Honey Chicken Wings, 

Southern Fried Frickles, Mini Mexicana Nachos & Cheesey Cajun Garlic Bread   £19.99 
 

Rambler’s Lunch 

NFI’s Winter Ploughman’s - Branston Pickle, Piccalilli, Gherkin, Pickled Onions, Celery 

Sticks, Apple, Side Salad, Slaw, Baguette, Butter & A Minature Cup Of Soup     £18.99 

2 Choices Between: 

Chicken Liver Pate     Barbers Cheddar  Dorset Blue Vinney     Topside of Beef

                Honey Mustard Glazed Ham 

Extras £3.50 

Scan Me for Your Daily Specials! 
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Vegetarian & Vegan 
 

New Forest Wild Mushroom & Tarragon Gnocchi V – Topped With Dorset Blue Vinney 

Panko Crumb Served With A Garlic & Herb Flatbread     £17.99 
 

Chickpea, New Potato & Spinach Korma Vg  Gf – Served With Braised Coconut Rice, 

Mango Chutney & A Poppadom          £16.99 
 

Cajun Braised Jackfruit Taco’s Vg  – 3 Soft Shell Taco Filled With Cajun Jackfruit & 

Refried Pinto Beans. Served With Guacamole, Sriracha Sauce, Tomato Salsa, Pickled Red 

Cabbage, Coriander, Lime Wedge & A Side Of Cajun Fries     £16.99 
 

Puy Lentil, Squash & Ricotta Lasange  V – Served With A Greek Salad & Garlic Ciabatta 

              £16.99 

Vegan Stack Burger Vg  – Vegan Patty Topped With Smoked Applewood Cheese,  

Chargriled Aubergine, Fire Roasted Red Pepper, Green Pesto Mayo Served With Seasoned 

Fries & Slaw             £18.99 

 
 

 

Chef’s Choice 

Pan Fried Lambs Liver & Bacon Gf – Creamed Bubble Mash, Buttered Kale, Finished 

With A Red Onion Gravy & A Streaky Bacon Crisp      £16.99 

Honey Mustard Glazed Ham (Gf Upon Request) – With 2 Fried Hens Eggs, Chunky 

Chips & Peas            £15.99 

Beer Battered Haddock - Served With Seasoned Chips, Peas, Lemon Wedge & 

Homemade Tartare            £18.99 

Chargrilled Hampshire Venison Haunch Steak  Gf  - Potato Pavè, Buttered Kale, Honey 

Roasted Carrot Puree & Port Jus         £23.99 

Pan Fried Seabass Gf – Parmentier Potatoes, Lemon Green Beans & A Saffron 

Hollandaise            £21.99 

Thyme Marinated Pork Rump Gf - Served With A Fricasse of Green Beans & Wild 

Mushrooms, Creamed Mash & A Caramilised Apple Pork Jus    £19.99 
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Sides 

Onion Rings £5.49           Creamy Mash Gf  £4.49 

Side Salad V Gf £3.99    House Slaw Vg Gf £2.99      

Seasonal Veg Vg Gf £4.49 
 

Why Not Add Cheese To The Following For 

£1.50 V  

Chips £5.49 Fries £5.49  

Garlic BreadV £4.99    Cajun Garlic BreadV £4.99 

 

 

 

Grill 

5oz/10oz Gammon (Gf Upon Request) - With Fried Egg, Chips, Peas, Grilled Tomato & 

Portobello Mushroom                       £12.99/£17.99 

                                        Why Not Add Pineapple For £1.50 

 

New Forest Chicken (Gf Upon Request) - Chargrilled Stacked Chicken, Bacon, Mature 

Cheddar & BBQ Sauce, Served With Seasoned Fries & Salad             £17.99 
 

The ‘Keepers’ Loaded Burger - Beef Patty Stacked With A New Forest Chicken, Onion 

Rings With Baby Gem, Tomato, Gherkin With Seasoned Fries & Slaw    £22.99 
 

The ‘Commoners’ Cheese Burger  - Topped With Cheese, House Made Burger Sauce, 

Baby Gem, Tomato, Gherkin With Seasoned Fries & Slaw      £17.99 
 

The ‘Verderers’ Chicken Cajun Nacho Buttermilk Burger– With Mexicana Chilli 

Cheddar, Smashed Avocado, Baby Gem, Tomato, Gherkin With Seasoned Fries & Slaw  

              £18.99 
 

Why Not Add Cheddar, Blue Cheese, Bacon, Pineapple Or Egg For £1.50 

Double Patty For £4.50 
 

 

8oz Ribeye Steak (Gf Upon Request) - Served With Hand Cut Chips, Grilled Tomato, 

Garlic Portabello Mushroom & Peas        £27.99 
 

Add an Sauce For £2.99 

Peppercorn, Blue Cheese Or Bearnaise 

Sandwiches  

All Served with A Dressed Side Salad  

Choose Either White (W), Granary (G) or Gluten Free Bread (GF) 
 

Smoked Bacon, Brie & Cranberry Gf        £8.99 

Mature Cheddar Cheese & Pickle V           £7.99 

Battered Haddock & Tartare Sauce          £9.99 

Our Famous New Forest Chicken Gf         £9.99 

Roasted Beef, Rocket & Horseradish Gf   £9.99 
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Homemade Signature Pies 
All Served With Chunky Chips, Seasonal Vegetables & Our Homemade Gravy, 

Unless Stated Otherwise! 

 
 

The New Forest Is Steeped with History, Heritage and Tales of Folklore from Family to Family and Village 

to Village. Some Stories May Be Scary, Unbelievable and Some Too Curious to Be Reality. Overtime, 

These Stories have Taken Shape Through the Art of Storytelling, Woven from Locals, Authors and the 

Vast Trade Throughout the Forest. 
 

 

‘King Rufus’ Traditional Steak & Ale In Shortcrust Pastry   £18.99 
 

The Founder of The New Forest’s Son, William. A Red Headed King Known As ‘Rufus’ Sadly Not Popular, 

13 Years of Reign, Killed in an Accident by Arrow. A Stone Stands Monument on The Spot in The 

Haunted Area to This Day 
 

‘Alice Lisle’ Chicken, Ham Hock & Leek In Shortcrust Pastry    £17.99 
 

Lady Alice Lile from Ringwood, Sadly Publicly Executed in Winchester, Who Reportedly Harboured 

Fugitives After the Defeat of The Monmouth Rebellion at The Battle of Sedgemoor. 

  

‘Brusher Mills the Snake Catcher’ Local Sourced Game & Smoked Bacon In 

Shortcrust Pastry           £18.99 
 

Brusher Mills Became a Folk Hero for His Unusual Occupation of Catching Snakes! From Emery Down, 

armed with a Forked Stick and Sack He Set About Ridding the Local Properties of Snakes. 
 

‘Sybil Leek’ Beef Cheek, Kidney & Stout Suet Pastry Pie     £19.99 

Served With Creamed Mash, Braised Red Cabbage & Homemade Gravy 
 

‘The Souths White Witch’, Author and Psychic Who Resided in Burley. Her Eccentric Habits Used to be 

Unpopular with Locals Deeming Her as a Fraud and Nuisance, Which Forced Her Out the Forest In 1964 

Leading to Her Emigration to America. A Pioneer of Her Time and an Inspiration to Modern Day Witches 
 

‘Bisterne Dragon’ Tandoori Jackfruit, Vegetable & Coconut Pot Pie Vg    £17.99 

 Served With Smashed Coriander & Lime Roasted Potatoes & Seasonal Veg  
 

A Dragon Who Unleashed Terror Across the Village of Bisterne. With A Locals Aid, 2 Hounds Slew the 

Dragon Just Outside Lyndhurst. A Large Mound Known as Boltons Bench is Said to be The Resting Place 

of The Dragon. The Dragon, Possessed by Evil, Haunted Locals to Which Sir Maurice Never Recovering 

Laid Down, Rested and Never Recovered at The Top of The Mound, To Which Yew Trees Today Grow. 


