Serving Hours:
Sunday

12noon-8pm

Nibbles & Breads

Olives £5.00
Bread Board to Share £9.00
Baguette, Bloomer, Oil & Balsamic

Halloumi Fries £7.00
Siracha Mayo

Red Pepper Hummus & Pitta

Spiced Feta Whip £7.00
Garlic Flatbread £7.50

Baked with Mozzarella

Starters

Whitebait & Calamari £9.90
Tartare Sauce

Local Charcuterie £10.90
Dorset Cured Meats, Pickles, Parmesan & Toasted Flatbread

Baked Cheese Trio £9.90
Camembert, Rosary Goat & Smoked Cheddar
Hot Honey, Balsamic Onion Jam & Foccacia

Seasonal Soup
Seeded Bloomer

Smoked Chalk Stream Trout & Crayfish Rillette
Fennel, Cucumber & Avocado Créme Fraiche

Crispy Duck & Bacon Salad
Cucumber, Spring Onion & Sesame Dressing

—— Children —

We hope our younger guests will enjoy dishes from chef's menu
and under 12's are charged at half price; this is a charging policy
and not a portion policy.

Alternatively ask for the Junior Dining Menu for the
typical children’s dishes.
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Sunday Menu

Available 12noon - 8pm

We Always Have 3 Meat Roasts & 1 Vegetarian Available on a Sunday:

Traditional Sunday Roast

Loin of Pork or Roast Turkey £20.90
Breast of Chicken £21.50
Rump of Beef £22.50
Mushroom, Roasted Cauliflower & Brie Gratin (v) £18.90
Everything but the Meat (v) £13.50

To include vegetarian gravy

Served with Parsnips, Roast Potatoes, Yorkshire Pudding, Gravy &
Seasonal Vegetables

Add cavuliflower cheese £5.00

Other Mains

Grilled Fillet of Bass £24.40
Parmentier Potatoes, Roasted Vegetables, Romesco Salsa

Salmon, Smoked Haddock & Prawn Pie £22.50
Roasted Leek & White Wine Sauce, Parmesan Mash

Sweet Potato, Aubergine & Mushroom Pasanda £20.00
Coconut Rice

Add Prawns £5.00

All Vegetarian dishes are served with a selection of Vegetables

Please advise us of any dietary requirements or allergies
or if you are unsure of anything prior to ordering.

South Lawn Hotel, Lymington Road, Milford-on-Sea,

Lymington, Hampshire, SO41 ORF

TEL: 01590 643911 | MAIL: events@southlawnhotel.co.uk

Baguettes

All served with Chips

Oat, Soya, Aimond

Ham & Tomato £10.50
Apple & Tomato Chutney
Roast Beef £10.90
Horseradish, Gherkin & Rocket
Cheddar Cheese £10.00
Cucumber & Pickle
Smoked Salmon, Cream £11.50
Cheese & Cucumber
Desserts
Sticky Toffee Pudding £9.90
Vanilla Ice Cream
Warm Chocolate Brownie £9.90
Honeycomb Ice Cream
Lemon & Ginger Cheesecake £9.90
Stem Ginger Ice Cream
Blackberry Créme Brulee £9.90
Rosemary Shortbread
Affogato £8.90
Vanilla Ice Cream, Shot of Espresso
Selection of Local Cheeses £11.50
Apple & Tomato Chuthey
Hot Drinks
Coffee
Filter £2.80
Latte, Cappuccino, Espresso, Americano £3.50
Floater Coffee: Tia Maria, Whiskey, Cointreau £8.50
Tea & Infusions £2.80
Breakfast, Various Infusions please ask
Syrups £0.70
Vanilla, Salted Caramel, Hazelnut
Alternative Milks £0.50



Abv% and Vintages do change with production,
please check the bottle or ask.

By The Glass & Single Serve

A selection of our most popular wines, available by the
glass with a choice of Small 125ml, Standard 175ml or
Large 250ml.

Whlf@ Small  Stnd. Large

£4.90 £6.70 £9.30
£5.20 £6.90 £9.80
£6.20 £8.40 £11.80

Chardonnay, Oyster Catcher
Pinot Grigio, Ancora GPG
Sauvignon Blanc, Whale Watcher

Rose

White Zinfandel, Burlesque
Cinsault Pasquiers

Red

Cabernet Sauvignon, Oyster Catcher
Merlot, Sierra Grande

£6.90 £9.80
£8.10 £11.30

£6.70 £9.30
£6.90 £9.80

Shiraz, Wooloomooloo £6.90 £9.80

Sparkling
Prosecco, Il Caggio, White 11%abv
Light and fruity — good body & length.

200ml £12.00

Prosecco, Il Caggio, Pink 11%abv 200ml £12.00

Sparkling summer fruits with gentle bubbles.

Alcohol Free

Chavin Merlot 200ml, France, 0%abyv £9.00
Flavours of sweet blackcurrants complimented by plum
and forest berry aromas.

Chavin Chardonnay 200ml, France, 0%abv £9.00
Flavours of passionfruit and lime, finishing clean and crisp.
Murviedro Sparkling 200ml, 0%abv £10.50

This unique English bubbly is infused with an uplifting
elixir of vitamins, minerals and botanicals.

Wh Z.Z- € Bot.

Chardonnay, Oyster Catcher £27.50
Chile, 13%abv

Well balanced with ripe citrus, orchard
fruit notes and a hint of creaminess.

Pinot Grigio, Ancora £29.00
ltaly, 11%abv

A fresh dry white; crisp with

citrus on the palate.

Sauvignon Blanc, Whale Watcher £33.50
Marlborough, NZ, 12.5%abv

Crisp with bright citrus and

fropical notes and a zesty finish.

Chenin/Viognier, Percheron £32.00

South Africa, 12.5%abv
Aromatic with vibrant white stone

fruit on the palate.

Picpoul de Pinet, L'Ormarine £33.00
France, 12%abv

Vibrant & fresh, melon & citrus

fruits for a long clean finish.

Rioja Bianco, Artesa £34.50
Spain, 12.5%abv

Unoaked with orchard fruits &

ripe melon, with a zesty finish.

Gavi, La Battistina £37.00
ltaly, 12%abv

Juicy fruit with zippy citrusy
mouth-watering feel.

Chabilis, De La Motte £56.00
France, 12.5%abv

Classic, un-oaked Burgundy —ripe fruit
and a rounded palate.

Sancerre, Domaine, Michel Girard £49.50
et Fils, France, 13%abv

Complex ripe citrus & pear fruit,

a stony edge for long finish.
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Wine By The Bottle

R€ d Bot.

Cabernet Sauvignon, Oyster £27.50
Catcher, Chile, 13%abv

Smooth, fruit forward with ripe
blackcurrant flavours and a soft finish.

Merlot, Sierra Grande £29.00
Chile, 12.5%abv

Fresh bramble fruit on the palate

with hints of chocolate.

Shiraz, Wooloomooloo £29.00
Australia, 11%abv

Dark fruit & spice enhanced

with vanilla & dark chocolate.

Pinotage, False Bay £33.00
South Africa, 14%abv

Red berries and cherries

with a long, dry finish.

Coinviviale Montepulciano, £35.00
ltaly, 13.5 %abv

Ripe cherry and plum flavours,

gentle spice and a rounded finish.

Suso Organic Rioja, 13.5%abv £36.50
Bold organic red with ripe dark
berry fruit and a subtle oak spice.

Malbec, Molinillo £37.00
Argentina, 13%abv

Red berries & fresh bramble fruit

on the palate with a silky finish.

La Madone Fleurie, Beaujolais £39.50
France, 13%abv

Aromatic twist of violets, silky

with abundance of berries.

Chateavu Lussac-St-Emilion £47.00
Saint-Emilion, 14%abv

Full bodied Bordeaux blend

with dark fruit, spice & subtle Oak.

South Lawn Hotel, Lymington Road, Milford-on-Seaq,

Lymington, Hampshire, SO41 ORF
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Rose Bot.

White Zinfandel, Burlesque £29.00
Cadlifornia,8%abv

Luscious strawberries on the

palate with an off dry finish.

Cinsault Pasquiers £33.50
Languedoc, 12%abv

Refreshing rose with good

body & depth of flavor.

Diamarine, Rose £36.00
Variois Provence, 12.5%abv

A delicate dry provence with fresh
stfrawberry, citrus notes and a

refreshing finish.

Sparkling & Champagne Bot.

Prosecco, Il Caggio, White £34.00
Italy, 10.5% abv
Light and fruity — good body & length.

Prosecco, Il Caggio, Pink £34.00
Italy, 10.5%abv
Sparkling summer fruits with gentle bubbles.

Turckheim Alsace Cremant, White  £39.00
France, 12%abv
Fine bubbles and fruity flavours.

Peter Lehman, Black Queen £46.00
Sparkling Shiraz, Barossa Valley

Australia, 14%abv

Dark exofic fruits on the palate.

Chateau De L'Auche, Champagne, £64.00
12.5%abv

Brut N.V.

Billecart Brut Reserve £89.00
Champagne, 12%abyv '/ Bottle
Brut Reserve N.V £47.00




