TO START

Homemade Minestrone Soup £8

Served with half a warm baguette and butter.

Smoked Salmon & Crayfish Prawn Cocktail £11
Served on a bed of lettuce with our homemade marie rose sauce and wholemeal bread.

Southern Fried Chicken Strips £8
Served with a BBQ dip.

Toasted Garlic Sourdough Bruschetta £8

Topped with fresh tomatoes and mozzarella, and finished with a basil pesto drizzle.

MAIN COURSE

Sirloin of Beef £23
Roasted Leg of Lamb £24
Pan Seared Chicken Breast served with Stuffing £21
Pork Loin served with Stuffing & Crackling £21
Nut Wellington £21

All roasts served with crispy roast potatoes, a homemade yorkshire pudding, seasonal vegetables and a homemade jus.

Panfried Fillet of Stonebass with King Prawns £24

Served with a lobster & cognac cream sauce, crushed new potatoes and tenderstem brocolli.

Add cauliflower cheese- £450
Add an extra yorkshire pudding- £150
Extra roast potatoes- £450

DESSERTS

Eton Mess £8
Served with fresh berries, meringue and whipped chantilly cream.

Sticky Toffee Pudding £8
Served with vanilla ice cream.

Baked Honeycombe Cheesecake £8
Served with vanilla ice cream.

Cheese & Biscuits £10.50
Served with a selection of three cheeses, chutney, celery and grapes.

Selection of Purbeck Ice Cream Tubs (125m)) £3.50

Serious Chocolate, Vanilla, Honeycombe Hash or Stem Ginger.

If you have a food allergy or a special dietary requirement, please inform a member of the team.
Please can we kindly remind you that your table reservation is a maximum of two hours.



