
The King Charles  
Menu   

Starters          
Chicken Satay-Thai Style g         7 
Diced, marinaded chicken on skewers with our own peanut dip  
Peppered Steak Salad With Horseradish Dressing g      8 
Flash Fried Rump Steak, Served With Rocket & Onion Salad 
Katsu Chicken Or Tofu With Rice v vg         6.5 
Potted Garlic Mushrooms With Baked Egg g v       6.5 
Served With Bread To Dip 
Homemade Soup Of The Day With Crusty Bread  v vg g      6.5 
Steamed Moules Mariniere g         8/ 16 
A Classic Served With Bread  
King Charles Nachos g         
Served With Cheese Sauce , Crispy Onions & Bacon                       6/12 

Main Courses 

Featherblade Of Beef With Horseradish Mash &Honey Roast baby Carrots g  17  
slow cooked beef steak with a rich red wine sauce   
Traditional Battered Fish & Chips with mushy or garden peas     15 
Mac N Cheese - 3 Cheese Or Spring Onion & Sun Dried Tomato v     12  
served with  garlic bread               
Sweet Potato Massaman Curry With Rice v vg g      13 
French Trim Pork Cutlet, Crushed New Potatoes,Tender stem Broccoli & Carrots   15   
griddled on the bone pork with apple cider gravy g 
King Charles Burger, 2 x 3oz Steak Patties, g Breaded Chicken Burger,  
Or  Jack Fruit Burger v vg g  Add :- Cheese & Bacon or Chilli Beef    15  
all served with chips, onion rings, gherkin, kc sauce & slaw 
10oz Rump Steak, Chips & Peas g        17 
served with chips, mushrooms, peas & watercress  
10oz Gammon Steak, Egg, Chips & Peas g          13  
Homemade Pastry  Pie please ask for todays filling       15  
served with mashed potato, peas & gravy 
Buddha Bowl v vg g          14 
Coloured, vibrant mixed salad including, cajun rice, new potatoes,  
Crispy slaw & pickled red cabbage with chicken or tofu       
Corn Fed Chicken Breast Forestiere g       15 
served with crushed new potatoes, bacon, onion & mushroom sauce 

Best Of Britten :- Our Head Chefs Own Dishes 

Charred Fennel, With Fondant Potatoes, Roasted Baby Carrots, 
Leek, Butternut Squash & Orange Purée v vg g      15  
Pistachio Crusted Lamb Cutlets With Sautéed Baby Gem, Shallot,  
Smoked Bacon & Creamy Mashed Potato g          20  
Grilled Sole, Buttered Peas, Pancetta, Thyme, Sun Dried Tomato,  
Lemon &New Potatoes  g        18 



Lighter Bites Served Until 5.00pm      8.5 

Sweet Potato & Black Bean Taco Shell With Crispy Slaw v, vg 
Lightly Curried Chicken In A Soft Deli Sub 
Bacon, Brie & Cranberry Pan Grilled Sandwich  g 
Tuna, Red Onion & Cheese Melt g 
Garlic Mushrooms On Toasted Ciabatta v, vg, g 
Roast Beef & Horseradish Sandwich or Ciabatta    g 

Add Chips                      1.5 

Jacket Potatoes :-         8.5 

Served with a generous salad garnish 

Choose from :- 
3 Cheese & Beans  v vg v 
Coronation Chicken g 
Chilli Beef  g  or Tuna & Red Onion g 

  
Sides / Extras 
Chips g v vg  3.5 With Cheese  4 v vg With Bacon, Onions & Cheese  5 g 
Garlic Ciabatta g v vg   3.5 With Cheese  v vg g  4   
Freshly Cooked  Vegetables g v vg  4 Garden Salad g v vg  3.5    Onion Rings  v 3.50   

We Operate Full Table Service , Please Inform Your Server Of Any Particular Dietary Requirements  

These Dishes Can Be Made : V - Vegetarian  Vg - Vegan  G -  Can Be Made Gluten Free 
Whilst A Dish May Not Contain A Specific Allergen, Due To The Wide Range Of Items Used In Our Kitchen, Foods May Be 
At Risk Of Cross Contamination By Other Ingredients.  Email : kingcharlespub@Outlook.Com  
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King Charles Pub Classics   
12-5pm Monday To Thursday 

One Course  12 Two Courses for 16  Three Courses   20 
See Todays Blackboard For Our Dessert Selection 

Starters  
Soup Of The Day served with warm bread  v, vg 
Homemade Breaded Garlic Mushrooms  v 
Devilled Whitebait With Tartare Sauce, Bread & Butter  
Halloumi Fries With Garlic Mayo                         g 
Homemade Sausage Roll & Piccalilli  
                   

Mains 

Homemade Traditional Cottage Or Plant Based Pie With Fresh Vegetables v vg g 
Trio Of Sausage With Mash Potato & Onion Gravy v, vg 
Honey Roast Ham, Egg & Chips                                  g 
Chicken or Vegetable Massaman Curry & Rice  v, vg, g 
Wholetail, Breaded Scampi, Chips & Peas  
Homemade Beef Chilli & Rice                                                 g 
Butternut Squash & Tarragon Rissotto                                  v vg g 

We try & use local, sustainable produce & goods wherever possible, current suppliers include: 
Cross Valley Milk, Chalcroft Farm, Vale Farm, Alresford watercress Co. & Fruit Basket Of Gosport  

We Operate Full Table Service , Please Inform Your Server Of Any Particular Dietary Requirements  

These Dishes Can Be Made : V - Vegetarian  Vg - Vegan  G -  Can Be Made Gluten Free 
Whilst A Dish May Not Contain A Specific Allergen, Due To The Wide Range Of Items Used In Our Kitchen, Foods May Be 
At Risk Of Cross Contamination By Other Ingredients.  Email : kingcharlespub@Outlook.Com 
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