
All of our roasts are served with Yorkshire pudding, 

duck fat potatoes, cauliflower cheese, honey 

roasted carrots & parsnips, seasonal greens, sticky 

red cabbage & red wine gravy 

Romsey Pork Loin  16 

Hampshire Sirloin of Beef  18 

Norfolk Ross Chicken Two Ways  16 

Lentil, Red Pepper & Cashew Nut Roast  (vg)  14 

Whole Norfolk Ross Chicken to Share  30 

Roasted Red Pepper & Basil Soup  (v)  5 

Golden Pride sourdough  

Pulled Jackfruit Tacos  (vg)  6              

mango salsa 

Cauliflower & Spiced Aubergine Salad  (vg)  5.5          

spelt, kale, cashew nuts, golden raisins 

Duck Liver Pate  6                         

caramelised onion jam, Golden Pride sourdough 

Spinach & Tofu Arancini  (v)  6        

marinara sauce 

Seared Calves Liver  18 

confit garlic mash, spinach, bacon,        

onions, sage, balsamic 

Frontier Battered Haddock  14 

triple cooked chips, crushed peas,                 

tartare sauce 

Moroccan Spiced Aubergine Ragout   (vg)  9 

Kasra Bread , zaatar  

Pan Fried Monkfish Tail 18                    

squid ink risotto, bok choi, saffron garlic aioli  
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M A I N S  
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The Albert Arms 

S T A R T E R S  

S I D E S  

T H E  A L B E R T  A R M S  

Triple Cooked Chips, Rosemary Salt (v)  3 

Coleslaw(v)  3 

Green Beans, Confit Garlic & Lemon  (vg)  3 

Buttered Spring Greens (v)  3 

Frontier Battered Onion Rings  3 

F O R  T H E  T A B L E  

Mezze Platter (for two)  (v)  11          

hummus, baba ghanoush, flatbread, olives 

barrel aged feta, giant butter beans   

Charcuterie Platter (for two)  16         

Parma ham, chorizo, salami Milano, 

gherkins, olives, bread 

Slider Platter 12 

pulled pork, spiced chicken, beef 

R O A S T S  

Garlic & Chilli Olives  (vg)  3 

Mixed Vegetable & Sesame Spring Rolls (v) 6 

Harissa Prawn Skewers  6 

Artichoke, Spinach & Cheese Dip  (v)  6 

Spiced Chicken Satay Skewers  6 

B A R  S N A C K S  


