
£5.00 

 

Caramelised onion                                    
marmalade  

£5.00 

 

Cumberland sausage, bacon   
rasher, fried egg  

£6.50

£4.00 

 

Cumberland ring, smoked                    
bacon, field mushroom,                      

cherry tomatoes, fried egg,              
home-made baked beans, toast  

£10.00 

 

Field mushroom,                                
cherry tomatoes, roasted pep-

pers, home-made baked beans, 
toast  

(add avocado for £1.50) 

£8.00 

 

Sourdough with chives 

£9.00

Thyme, garlic, cream, sourdough 
toast 

£8.00

 

Free range poached, fried or   scram-
bled, choice of toast  

£4.50 

 

£8.50 

 

£8.50

Maple syrup  

£8.00 

 

 

 

 

 

Chutney, roasted spiced        
cauliflower, cheese, served 

with watercress                                        

£8.50 

Granary, white or                                              
sourdough  

£2.50 

 

Danishes, croissants,               
pastries and cakes 

 

Bacon, chorizo, egg, toast,        
home-made baked beans,                 

avocado, mushroom, cherry 
tomatoes 

All £1.50 each 

Sausage 

£3.00 
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With crusty bread  

£7.00 

Salad, fries, sweet chilli   

£9.00 

 

6oz steak burger, tomato,       
gem, special burger sauce,    

cheddar and gherkin, skinny 
fries  

£10.50 

 

With harissa mayonnaise gem, 
gherkin and skinny fries  

£8.50 

 

Free range eggs and skinny fries  

£7.50 

 

£3.00  

£2.50  

Gem, homemade tartare                   
sauce, skinny fries  

£8.00 

 

 

£5.50 

 

 

£4.75 

Served with skinny fries and salad                         

£8.50

Ham, emmental, onion, chutney,  
Dijon, fried egg, salad 

 

Mozzarella, ‘Nduja, roast   chicken  

Salt beef, gherkin, sauerkraut, Mon-
terey Jack, American mustard 

 

Beetroot, rosary goats cheese, honey 

With skinny fries and dressed 
leaves  

£7.50 

Coronation chicken, little gem 

Mature cheddar, tomato chutney 

Tuna and sweetcorn mayo’ 

Smoked salmon, cream cheese, 
rocket 

Gammon ham and grain             
mustard 
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Served with fries and home-made baked beans 

£5.50 

 

Served with fries and home-made baked beans 

£5.50 

 

£5.50 

 

£4.00 

 

Various flavours 

£2.50 

 

£4.00 
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£5.00 

 

Caramelised onion                                    
marmalade  

£5.00 

 

£4.00 

With crusty bread  

£5.50 

With warm, crunchy feta,       
home-made oregano dressing  

£6.50 

 

Gem, homemade tartare                   
sauce, fries  

£6.00 

 

Smoked pancetta, shaved parmesan, 
marinated anchovies, sourdough 

croutons 

£7.00 

 

Ham, gruyere, onion, chutney,      
Dijon, salad 

£7.00 

Fries  

£2.00 

£4.50 

 

Coronation chicken,                               
little gem 

 

Mature cheddar, tomato chutney 

 

Tuna and sweetcorn mayo’ 

 

Smoked salmon, cream                      
cheese, rocket 

 

Gammon ham and grain                              
mustard 

 

 

 

 

With a side of slaw  

£4.50 

 

With a side of slaw  

£4.00 
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Fresh Orange Juice £2.40 

San Pellegrino £2.20 

Elderflower £2.50 

Ginger Beer £2.50 

Victorian Lemonade £2.50 

Coca-Cola or Diet Coke £2.20 

Hampshire Hill Farm  
‘Discovery’ Apple Juice £2.85 

Still or Sparkling Mineral         
Water (330ml) £2.30 

Sports Cap water £1.30 

Smoothie Carton £2.00

Kids Cartons juice £1.00 

All £2.00  

English Breakfast  

Earl Grey  

Dorset Wild About Mint Tea  

Dorset Pure Green Tea  

Raspberry Blackcurrant  

Afternoon Decaf  

Lemon & Ginger  

Organic Rooibos Tea  

 

Americano  

£2.50 

Cappuccino  

£2.80 

Latte  

£2.80 

Chai Latte  

£2.80 

Double Espresso  

£2.50 

Macchiato  

£2.50 

Flat white  

£2.50 

Mocha  

£3.00 

Iced coffee  

£2.80 

Hot Chocolate with mini mallows 

£3.00 

Babyccino  

£1.00 

Extra shot  

50p 

Syrup shot  

Hazelnut, Vanilla,                                    
Gingerbread, Caramel  

75p 

 

  

£4.50 

  

          

–  

£3.95  

Made with real fruit and                
blended with apple juice  

Passion fruit, papaya,          
pineapple, peach, guava,      

aloe vera 

Strawberry and banana 

Blackberry, blueberry,                       
banana and blackcurrant 

Spinach, apple, avocado,                   
lime, basil and spirulina 

Raspberry, blueberry, apple, 
mango 

Mango, pear 
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Vinas Aymara Sauvignon Blanc, 
Central Valley, Chile 

 £16.00 

 

Le Jade Picpoul de Pinet,                
Languedoc, France 

 £23.50 

 

Colpo di Fortuna Pinot Grigio 
DOC, Venezie, Italy 

 £19.00 

 

Vivolo di Sassi, Pinot Grigio, Italy 

£16.00 

 

Domaine Peiriere Viognier, 
Languedoc, France 

 £23.00 

Simonsig Estate Pinotage,           
Stellenbosch, South Africa 

 £30.00 

 

Brunilde di Menzione, Primitivo 
di Manduria DOC,                                    

Puglia Italy 

 £35.00 

 

Bodega del Fin del Mundo     
Patagonia Malbec, Argentina 

 £26.50 

 

El Supremo Malbec, Chile  

£16.00 

 

Domaine Perière Pinot Noir, 
Languedoc, France 

 £22.00 

 

Casa Copihue Merlot, Central     
Valley, Chile 

£16.00 

 

 

 

 

 

 

 

 

 

 

Palm Rosé Mediterranée,                   
Provence, France 

 £25.50 

 

Chateau de L’Escarle Rosé. 
Coteaux Varois en Provence AC, 

France 

 £30.00 

 

Pinot Grigio Rosata, Colpo di   
Fortuna 

 £16.50 

Botter Prosecco Silver Spumante 
NV DOC, Italy 

 £26.50 

 

 £5.95

Villa Pieri Pinot Grigio 

Quiet Life Chardonnay 

Quiet Life Shiraz 

Playlist Merlot  

La Perle Syrah Rosé 

 

Prosecco  

(200ml) 

 £9.00 --
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Bombay Sapphire (40% ABV) 

 Single £7.50 | Double £10.00 

Twisted Nose (40% ABV) 

 Single £8.00 | Double £10.50 

Winchester Dry (44% ABV) 

 Single £8.00 | Double £10.50 

Hampshire Dry (40% ABV) 

 Single £8.00 | Double £10.50 

Plymouth Gin (41.2% ABV) 

 Single £7.50 | Double £10.00 

Bloom (40% ABV) 

 Single £7.50 | Double £10.00 

Tanqueray (43.1% ABV) 

 Single £7.50 | Double £10.00 

Chapel Down Pinot Noir Gin (41.2 ABV) 

 Single £8.50 | Double £11.00 

 

All served with Fevertree Tonic  

Elderflower, Mediterranean, Light or Regular

Peroni (5.1% ABV) 

 £3.25 

Moretti (4.6% ABV) 

 £3.50 

 

Red Cat Ale 

Tom Cat (4.7% ABV)  Prowler (3.6% ABV) or Porter (4.5% ABV) 

 £3.75 

 

Meon Valley Chalk Stream Medium Cider (6% ABV)
£4.00 

Prosecco DOC, Aperol, Soda 

garnished with an orange slice 

 £7.75 

 

Sparkling rosé, Aperol, Soda 

garnished with an orange slice 

 £8.25 

 

Gin, Prosecco DOC, Lemon Juice and Sugar Syrup 

garnished with lemon peel 

 £9.00 

 

Gin, Elderflower Cordial, Soda 

(Can be made with Vodka instead of Gin on request) 

garnished with an orange slice and a maraschino cherry 

 £8.50 

 

with all the trimmings 

 Glass £6.00 | Carafe £20.00 
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Macaroni Cheese, salad | £8.50 

 

Slow cooked steak chilli, chorizo, rice and sour cream | £10.00 

 

Pigs in blankets, thyme roasted potatoes, fried egg | £9.00 

 

Arancini with tomato and olive oil compote | £6.00 

 

Chorizo cassoulet, thyme breadcrumbs topped with pork belly | £9.50 

 

Salt baked beetroot, thyme goats cheese, olive oil | £6.50 

 

Cod goujons, salsa verde | £6.00 

 

Roasted aubergine, harissa, yoghurt, mint | £6.00 

 

Smoked mackerel pate, pickled fennel, toasted sourdough | £6.50 

 

Spicy polpotte with tomato and olive sauce | £8.00 

 

Pigs in blankets, cranberry sauce | £5.50 

 

Charcuterie plate | £9.00 

 

Hampshire cheese board | £8.00 

The Little Bean and Bar is pleased to present their Small Plates menu!  

Designed with a relaxed and laid back approach to dining in mind, this menu allows you to pick and choose a bit of what you 

fancy.  

Feast on sharing platters or an array of small plates accompanied by a well thought out wine list, cocktail selection and Gin Bar; 

this is a supper menu curated with winter evenings and these difficult times in mind.  

Available every Friday and Saturday evening from 5pm—dinner, drinks & dining your way. 



 

All £3.50

Green Salad  

 

Skinny Salted Fries 

 

Bowl of really good bread, salted butter 

 

Thyme roasted new potatoes  

 

Judes milk Affogato, cantucci | £6.00 

 

White chocolate and ginger cheesecake | £5.75 

 

Warm chocolate brownie, Judes vanilla ice cream | £7.00 

 

Sticky toffee pudding, caramel sauce | £5.95 

 

 

 


