
Restaurant
Bar & Grill

1449



Starters
Soup of the day

6.00

Slow braised sticky pig’s cheek, rosemary gnocchi,  
caramelised onion  

6.75

Warm salad of pigeon breast, sherry vinaigrette, new potatoes, 
green beans 

7.25

Duck and hoisin pancakes, plum sauce 
6.50

Honey roasted butternut squash, pumpkin seeds, pomegranate, 
sage, radicchio, lamb’s lettuce (V) 

6.50

Beetroot and goat cheese mousse, toasted pine nuts,  
raspberry vinaigrette (V) 

6.50

Sharing Platters
Charcuterie board 9.95

Extensive selection of cured meats, served with rustic bread, olives, chutney and pickles

Rustic bread selection, French butter 4.50

Marinated olives, warm pita, hummus, spiced red pepper coulis 7.50

The Main Event
Roast of the day, seasonal vegetables,  
Yorkshire pudding, gravy (Ask Server)

14.50

London pride fish & chips, minted mushy peas, tartar sauce 
13.50

Artisan sausage and mash, roasted onion gravy 
13.50

Slow-braised beef casserole, smoked pancetta,  
button mushroom, baby onions with horseradish mash

13.50

Tagliatelle, roasted garlic, sun dried tomatoes, grilled courgette, 
black olives, creamy white wine sauce (V) 

13.50

Japanese vegetable hotpot, tofu and miso broth,  
udon noodles (V) 

16.50

Beef medallions, braised ox cheek cannelloni, squash puree, 
charred asparagus, veal Jus 

21.00

Pan seared fillet of cod, cauliflower mousseline, smoked bacon 
lardons, buttered tenderstem broccoli, confit cherry tomatoes, 

green pea sauce 
19.50

Coq au vin, brown butter and polenta, baby vegetables 
19.50

Create your own pizza 12.50
(Ham, pineapple, chicken, pepperoni, peppers, red onions, olives)

From the Grill
All our grills are served with garlic mushrooms, skin on fries and cherry tomatoes

Onglet steak 08 Oz  15.50

Rib eye steak 08 Oz  19.50

Sirloin steak 08 Oz  19.50

Half roasted peri peri chicken on the bone  17.50

Grilled chicken burger with pancetta, brie and red onion Jam  13.50

Grilled beef burger with smoked bacon and blue cheese  15.00

Grilled salmon  17.50

Surf & Turf  18.50

Sides
Market vegetables 3.50

Wilted spinach 3.50
Parsley buttered mash 3.50

French fries with smoked paprika 3.50
Garlic and rosemary roasted new potatoes 3.50

Tempura onion rings 3.50
Seasonal leaves salad 3.50

Sauces
£1.00 each

Green Peppercorn sauce
Red wine Jus
Hollandaise
Bearnaise

Mushroom café au Lait
1449 Special Steak butter

Desserts
Walnuts and nougat parfait 6.00

Caramel cheese cake with  
butter scotch sauce 6.00

Chocolate truffle with raspberry jelly  
and coulis 6.00

Coconut cream crème brulée  
with caramelised Pineapple  6.00

Fresh fruit plate with lemon sorbet  6.00
Selection of British cheese  7.50Food Allergies & Intolerances

Should you have concerns about an allergy or intolerance please speak to our staff before you order.
All prices include VAT at the current rate. A discretionary 10% service charge will be added to your bill
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In the year 1449, Henry VI allowed Basingstoke to host the first fair to showcase the best produce this region has to offer.  
We at the ‘1449 Restaurant and Bar’ would like to continue the same tradition showcasing our version of Hampshire’s finest.


