
S T A R T E R S

Roasted Cauliflower & Leek Soup
toasted coastal cheddar crouton

Seared Cornish Brown Butter King Scallops
risotto, wilted spinach, crispy pancetta, parmesan cheese 

Classic Steak Tartare
croutons, watercress

Wild Mushroom & Goats Curd Bruschetta 
wild rocket, tomato aioli

‘Chesil Smokery’ Smoked Salmon 

shallots, cornichons, crème fraiche, dill, melba toast 

M A I N S

Dorset Brown Turkey Roulade
turkey leg croquette, all the traditional trimmings

Hot –smoked Fish & Leek Pie
haddock, salmon, mackerel, egg, cheesy mash potato

Pan-roasted Duck Breast
creamed butter beans & spinach, carraway jus 

Pumpkin, Cranberry & Wild Mushroom Loaf
roast potatoes, parsnips, carrots, caramelised red onion gravy

Pan-fried Chalk Stream Trout
fine beans, courgette, new potatoes, sauce vierge

P U D D I N G S  

Classic Sherry Trifle
raspberries, pedro ximenez, whipped cream  

Vanilla Custard Tart
vanilla gelato, caramel sauce

Walnut Sticky Toffee Pudding 
dorset clotted cream 

Black Cow Cheddar & Rosary Goats Cheese
miller damsels crackers, pear jelly, celery 

C H R I S T M A S  M E N U  2 0 2 3

2 COURSES - £29   3 COURSES - £34

Available from 5th-23rd December 2023 by reservation and pre-order only.   10% discount on lunchtime bookings.
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