
Starters

FOOD ALLERGENS
 All our food is prepared in a kitchen where cross contamination may occur and our menu descriptions do not include all ingredients. Full allergen information is 

available upon request. If you have a question, food allergy or intolerance, please let us know before placing your order. Dishes containing fish may contain
 small bones. GF & VE options or substitutions available for most dishes.

               (VE) Suitable for Vegans       (V) Suitable for Vegetarians        (N) Contains Nuts        (GF) Suitable for Gluten Free         (*)  Option Available

 6 . 3 0 p m - 9 . 3 0 p m ,  M o n d a y -  S a t u r d a y
6 . 3 0 p m - 9 p m ,  S u n d a y  &  B a n k  H o l i d a y s

Mains

Desserts

Strawberry Crème Brulee, shortbread biscuit £8.50

Chocolate Brownie, warm black cherries, pistachio ice cream £9.00

White Chocolate & Passionfruit Cheesecake, caramel sauce £8.95

Seasonal Fruit Crumble, vanilla ice cream £8.95

3 Scoops of Dorset ice-cream, vanilla, chocolate & strawberry £6.95

Sample Restaurant Dinner Menu

Quinteiro Blanco, Origin: Galicia, Spain,125ml 

Winemaker's Notes: White wine with a straw yellow colour and gold glints. With a lively citrus fruity nose, silky and 

balanced in the mouth. An ideal accompaniment to Seafood, fish, white meat and mild flavoured foods. 

Quinteiro Tempranillo, Origin: Galicia, Spain 125ml

 Winemaker's Notes: Red wine of a cherry colour with ruby rim. Spicy and fruity hints on the nose. 

Appreciated for its balance with soft tannins in the mouth providing a lingering finish.

Enjoy a complimentary glass of  selected wine with your main course!

Bringing a little sunshine from Spain- our selected wines

 

Pea & Mint Soup, homemade bread rolls (VE) (N) £8.50

Oriental Crispy Duck Salad, bean shoots, spring onion, English watercress, radish, sesame £9.75

Sri Lankan Fish Cakes, sweet chilli dipping sauce £9.50

North Atlantic Prawn Salad, Mary  Rose dressing £9.85

Char-grilled Mediterranean Vegetables, burrata (V) £10.50

 Falafel & Pickled Vegetables, hummus (VE) £9.75

Seared Salmon, warm salad of new potatoes, green beans & olives £19.85

Traditional Beer Battered Haddock, fat chips, mushy peas £19.50

Roasted Rump of Welsh Lamb, garlic sautéed tenderstem broccoli, new potato roulette £29.50 

8oz Char-Grilled Scotch Sirloin, mushroom, tomato, fat chips, peppercorn sauce (GF) £29.00

Warm Tartlet of Wild Mushroom, spring vegetables (V) £21.00

Crispy Sweet Chilli Tofu, Asian slaw salad (VE) (GF) £21.00

Grilled Chicken Skewer, warm flatbread, lemon & coriander marinade, red cabbage slaw £19.50


