
 

 

 

DESSERTS 
Available from 11.00 -  22.30  
 
Fresh fruit salad          £7.50 
 
Chocolate and pecan brownie, vanilla ice cream (D/N/G)    £7.50 
 
Selection of ice creams and sorbets (D/E)       £7.50 
 
Seasonal fruit tart (D/G/E)         £10.00 
 
Selection of British and French cheeses, chutney, crackers (D/G)   £12.50 
  
Local strawberries and cream (D)        £8.00  
 
Milk chocolate parfait, caramelised popcorn       £7.50 
       

 

AFTERNOON TREATS 
Available from 12.00 -  17.00  
 
Lemon cake  (E/G/D)          £4.00 
  
Banana cake (G/D/E)          £4.00 
 
Flapjack (D)           £4.00 
 

 
ALLERGENS 
GLUTEN (G) CRUSTACEANS (CR) EGGS (E) 
PEANUTS (P) SOYBEANS (S) DAIRY (D) 
NUTS (N) CELERY (C) MUSTARD (M) 
SESAME (S) SULPHUR (SUL) FISH (F) 
LUPIN (L) MOLLUSCS (M) 
VEGETARIAN (V) 
 

A discretionary 10% service charge will be added to your bill. 

This late 17th century house, rebuilt by the Dawley family,  
stands on the cellars of an older building,  

the windows of which can be seen behind the flower borders  
each side of the East exit. Prior to leaving you should 

 notice the carvings above the fireplace by Grinling Gibbons 
 (1648-1721). A plaque beside the left hand window 
 tells of the great cedar tree that fell in 1930 giving 

 the name to our Cocktail bar. Whilst enjoying your drink or meal, 
look out of the window to admire 

 the avenue of lime trees, planted around 1716 with  
no other intention than the magnificent vista. The flavours, the views,  

the smell of a crackling fire and obviously good company; 
 all is part of the Cedar Bar experience. 



 
CHILDREN’S MENU 
Available from 11.00 -  22.30  

 

TO START…. 
Soup of the day, bread and butter      £6.50 
(please ask server for allergen information) 
 
Crudités, tomato relish (V)       £6.50 
 
Garlic bread (V) (G/D)                                       £6.50 
 
Welsh rarebit, toasted sour dough  (V) (G/D)    £6.50 
 

THE MAIN EVENT... 
Fish & Chips (F/E/G) 
Peas, tartar sauce         £14.00 
 
Cheese Burger (G/E/D)     
Brioche bun, fries        £14.00 
 
Pork meat balls (G/E/D) 
Pasta, tomato sauce, parmesan      £14.00 
 
Macaroni cheese (V) (G/E/D)                 £14.00 
 
Grilled chicken (D), seasonal vegetables, sauté potato   £14.00   

   

TO FINISH….. 
Vanilla ice cream (D/E)       £6.50 
 
Sliced fresh fruit (D/E)       £6.50 
 
Banana split         £6.50 
 
Chocolate brownie, vanilla ice cream (D/E/N)    £6.50 

 

MORNING TREATS 

Available from 07.00 -  12.00  
 
Two mini pain au chocolat (D/G)       £3.00 
 
Two mini pain au raisins (D/G)       £3.00 
 
Two mini fruit muffins (D/G)       £3.00 
 
Porridge (D)          £5.00 
 
Croissant with butter and a selection of preserves (D/G)    £5.00  
 
Toast served with butter and a selection of preserves (D/G)   £5.00 
 
Bacon sandwich served on white or granary bread (D/G)   £8.00 
 
Granola and natural yoghurt (N/D)       £7.00 
 
 

HEALTHY JUICES 
Available from 07.00 -  22.30  

 
The Avenue Run 
Apple, carrot, ginger, lime        £4.50  
 
Spring into Action 
Peas,  mint, cucumber, spinach       £4.50 
 
 
ALLERGENS 
GLUTEN (G) CRUSTACEANS (CR) EGGS (E) 
PEANUTS (P) SOYBEANS (S) DAIRY (D) 
NUTS (N) CELERY (C) MUSTARD (M) 
SESAME (S) SULPHUR (SUL) FISH (F) 
LUPIN (L) MOLLUSCS (M) 
VEGETARIAN (V) 

 



COFFEE  
We are proud to use Mozzo Coffee, based locally here in Hampshire. In our speciality 
coffees, we use a wonderful blend of the finest Arabica (80%) and Robusta (20%), 
which is a medium roast, deliciously full bodied with malty dark chocolate and walnut 
flavours. It is responsibly sourced from Brazil (30%) Honduras (30%) DR Congo (20%) 
and India (20%). In our cafétière coffee, we use an exceptional blend of 100% Arabica 
coffee, sourced from Las Acacias Colombia (80%) and Kivu 2 Muungano DR Congo 
(20%). This coffee is more fruity and floral, with a smooth caramel finish. 

Cafétière of Coffee         £5.25 
Espresso          £5.00 
Double Espresso         £5.25  
Cappuccino          £5.25 
Latte           £5.25 
Macchiato          £5.25 
 
All our coffees are served with home made biscuits  
 
 

TEA 
We are proud to present a loose leaf tea selection of the highest standard from our 
tea partner, Char of Winchester. You will not find any fillers, no fannings dust, no dye 
and no artificial flavourings. Only the best sourced tea. 
 
Lainston Blend English Breakfast Tea      £5.25 
Lady Winchester         £5.25 
Pure Assam (decaffeinated)        £5.25 
Darjeeling          £5.25 
Earl Grey          £5.25 
Lapsang Souchong         £5.25 
Camomile          £5.25 
Peppermint          £5.25 
 
All our teas are served with home made biscuits  

 
 
A discretionary 10% service charge will be added to your bill. 
 

MAIN DISHES 
Available from 11.00 -  22.30  
 
Beer battered haddock fillet, peas, fries, tartar sauce (D/F/E/G)  £18.50 
                                     
Pea and mint ravioli, feta, pine nuts, lemon (V) (D/E/N)    £16.00 
    
Rib eye steak, peppercorn sauce, fries and watercress (D/C)   £29.00 
     
Welsh wagyu beef burger, chorizo, gherkin, smoked raclette cheese (G/D/E) £19.00 
 
Catch of the day (please ask your server for allergens)    £20.00 
 
Pork chop, potato purée, whole grain mustard sauce (M/D/C)   £18.50 
      
Fish pie, horseradish, seasonal vegetables  (D/F)     £19.00 
 
Braised lamb shoulder, crushed new potatoes, minted peas (D/C)  £19.50 
       
Moussaka, char grilled purple sprouting, almonds (V) (N)   £16.00 

 

SIDES 
Skinny fries (V)         £5.00 
 
Seasonal vegetables (V) (D)        £5.00 
 
Herb buttered new potatoes (V) (D)      £5.00 
 
Sourdough and salted butter salted butter (V) (G/D)     £5.00  
 
Mixed leaf salad and rapeseed oil (V)      £5.00 
             
ALLERGENS 
GLUTEN (G) CRUSTACEANS (CR) EGGS (E) 
PEANUTS (P) SOYBEANS (S) DAIRY (D) 
NUTS (N) CELERY (C) MUSTARD (M) 
SESAME (S) SULPHUR (SUL) FISH (F) 
LUPIN (L) MOLLUSCS (M) 
VEGETARIAN (V) 



 SNACKS 
         
 Vegetable crisps (V)        £3.00 
  
 Spiced mixed nuts (V)       £3.00 
  
 Sicilian green olives (V) (N/P)      £3.00 
  
 Crispy whitebait and tartar sauce (E/G/F)     £6.50 
 

  

 TO START OR A LIGHT BITE 
 Game terrine, piccalilli, toasted sour dough (E/M/D/G)   £9.00 

 
 Soup of the day (please ask your server for allergens) 
 (Served with sour dough and salted butter) (V)    £7.50 
 
 Herb risotto, goats cheese, balsamic, walnuts (V) (N/D)   £9.00  
 
 Classic prawn cocktail (CR/D/E)      £9.50 
 
 Fish cakes, lemon mayonnaise (G/F/D/E)     £9.00 
      
  

 CHARCUTERIE 
 Served with artichoke, olives, sun dried tomatoes, pickled onions,  
 sour dough bread, olive oil, balsamic) 
 
 Meat board (D/G)         £17.00 
 Chorizo, Parma ham, Milano salami, beef bresaola, fennel salami   
 
 Fish board (F/G/D)         £17.00 
 Smoked salmon, boquerone, anchovies,crispy whitebait, soused herrings   

    

 

 

 A discretionary 10% service charge will be added to your bill. 

SANDWICHES 
Served on white or granary bread with vegetable crisps 
 
Organic egg mayonnaise and cress (V) (G/E/M)     £7.50 
  
Honey roasted ham and English mustard (G/M/D)      £8.50 
             
Smoked salmon and cream cheese (G//D)      £9.50 
 
Roast beef  and horseradish sauce (G/D)      £10.00 
 
Cheddar cheese and tomato (V) (G/D)      £7.50 
 
 

TOASTED SANDWICHES  
Served on white or granary bread with skinny fries 
 
Toasted  chicken club (G/M/E)       £15.50 
  
Toasted BLT (G/M)         £12.50 
 
Toasted boccocini, tomato, and pesto (V) (G/D)     £9.50 
 

 

WRAPS 
 
Chicken Caesar salad wrap  (G/F/E/D)      £9.00 
 
Tomato, pesto, boccocini, balsamic, rocket (V) (G/D)    £7.50 
 

 

SALADS 

 
Chicken Caesar salad (F/D/G)       £15.50 
 
Tomato, pesto, bocconcini, balsamic salad (V) (N/D)    £12.50 


