
Selection of bread and butter (VGO, GFO)  6 

Nocella  Olives  (GF, VGN) 4 

Baked Camembert. olive, sourdough bread, spiced tomato and onion chutney, grapes (GFO) 16

Antipasto board, stuffed peppers, seranno ham, manchego, artichoke heart, foccacia 18

 

 

Nibbles

Starters 
Soup of the day, crusty bread  (VGN, GFO) 8.5

Black pudding scotch egg, baby watercress, garlic mayonnaise  9.5 

Sundried tomato hummus, crispy onion, flat bread VGN,GFO 8

Breaded whitebait, rocket, lemon mayonnaise 8

Pickled poached pear, goats cheese salad, honey mustard dressing 9

Ham hock, dorset smoked cheddar crquettes, dijonnaise 9.5

Main
Panfried seabass, hasselback, potatoes, tenderstem broccoli, pea puree, white wine sauce GF 24
Local farm flavoured sausages, mustard mash potatoes, tender stem broccoli, onion gravy 18
8oz Sirloin Steak, grilled tomato, onion rings, watercress, field mushroom, fries GFO28
Add peppercorn sauce GF 2.5 or stilton sauce GF 2.4
Wild mushroom, sage and truffle pappardelle, spinach, parmesan, walnuts 18.5
Crispy pork belly, dauphinoise potatoes, black pudding, green beans. apple cider cream GFO 24
Shandy battered fish and chips, mushy peas, homemade tartare sauce GF 18.5

Burger Selection 
Handpressed 8oz beef burger, burger sauce, cheese, crispy onion, lettuce, gherkin, slaw, fries  18
add patty 5 add Blue cheese 2.5 add bacon 2.5
Crispy Buffalo chicken burger, chipotle sauce, tomato, crispy onion, slaw, fries GFO 18
Battered fish burger, tartare sauce, gherkins, lettuce, fries, slaw GFO 18
Falafel burger, hummus, tzatziki, tomato, lettuce, slaw, fries VGN 17.5 

Sides     

                                                             

Mixed leaf salad 4 

Seasonal Vegetables 4                                                           V = Vegetarian                                                    

Onion rings  4                                                                         VGO = Vegan option available

Coleslaw 4                                                                               GF = Gluten Free

Fries 4 add cheese 1.5                                                           GFO = Gluten free option available

                                                                                                    VGN = Vegan

Winter 2025

Breakfast served every day 8am - 10am



Warm dorset apple cake, vanilla custard 8.5 
Home made cherry bakewell tart, double cream 8.5
Chocolate and hazelnut torte, vanilla mascarpone  8.5
Vegan Chocolate Brownie sundae 8.5
Local cheeses, biscuits & grapes 13
Sticky Toffee Pudding, Toffee Sauce, Vanilla Ice Cream 8.5

Ice cream & sorbets 3 per scoop 
Ice cream choices - Vanilla, Chocolate or Strawberry 
Sorbet choices - Mango, Lemon, Blackcurrant or Raspberry 

Desserts

Please let us know any allergies. All our food is cooked from fresh, please bear with us during busy times.  

Little Folk

Fish Fingers
Free Range Chicken Goujons 
Dorset Sausage

All served with chips and a choice of beans or peas 

Fresh Cheese & Tomato Pasta
Mac and cheese 

Icrecream
All 9.5

Sandwiches
Monday - Saturday from Noon - 2.30pm
All served with garnish and crisps on white of brown bloomer bread 

Deli pastrami, tomato, swiss cheese, pickles, dijon mustard GFO 9.5
Fishfinger, tartare sauce, baby gem lettuce 9.5
Bacon, lettuce and tomato, mayonaise GFO 9.5
Sundried tomato Hummus, red pepper, spinach 8.5
BBQ pulled pork, coleslaw, pickles in a bun GFO 10
Cheese, ham, spicy tomato and onion chutney GFO 9.5
Smoked salmon and creme cheese GFO 9.5


