PLEASE ALLOW TIME
FOR YOUR ORDER TO
BE FRESHLY PREPARED
AND COOKED

PLEASE PLACE YOUR
ORDER AT THE BAR
AND QUOTE YOUR
TABLE NUMBER

GF we are pleased to offer gluten free options but we are not a gluten free kitchen, all items marked as gluten free may contain traces of gluten

STart off small
GARLIC HERB FLAT BREAD V
hand stretched pizza dough baked to perfection,
smothered in herbed garlic butter
ADD DORSET CHEESE V

£5.95
£6.95

DRESSED CRAB & COUNTRY
LOAF SEEDED BREAD
Portland crab, hand picked served in the shell with
locally baked country loaf seeded bread, salted butter,
dressed green leaves

£12.50

GLAZED CHICKEN WINGS GF
a stack of chicken wings glazed in a sweet sticky Asian
style glaze finished with spring onion, fresh chillies and
sesame seeds

£5.99

ve

VEGAN LENTIL, SQUASH SALAD
lentil, sweet potato and butternut squash salad
with a spiced cauliflower crumb and grilled flatbread

£6.95

HOME-MADE FISH CAKES
flaked poached white fish combined with silky mash
potato, rolled in seasoned flour and lightly pan fried,
finished with a poached egg, and fresh green leaves

£7.65

CRISPY COATED SALT & PEPPER CALAMARI
lightly dusted in seasoned salt and pepper coating
with fresh chillies, spring onions and coriander

£6.95

SOUP OF THE DAY V
made by our chefs and served piping hot with fresh
hand cut crusty bread

£4.45

CHICKEN FILLET STRIPS
crispy coated chicken fillets served with aioli
and fresh dressed leaves

£4.99

BREADED MUSHROOMS V
whole mushrooms in golden bread crumbs
with bbq dipping sauce

£4.75

MINI FISH TACOS
fillets of fish in Dorset Gold beer batter served in soft
flour mini tortillas with red and white cabbage, coriander,
spring onion with spiced Sriracha chilli mayo

£6.95

STEAMED MUSSELS
£7.99
mussels steamed with Dorset Orchard Haze cider,
sautéed leeks, cracked black pepper, fresh chopped parsley
and a touch of cream with freshly baked rustic bread ‘n’ butter

to share (or noT)
DELI BOARD
£13.95
a selection of cured antipasto sliced meats with
dipping oils, fresh baked breads, sun blush tomatoes,
rustic olives, gherkins and rosemary rock salt potatoes
goes well with Italia Prosecco - light and delicate with citrus notes
PLOUGHMAN'S SHARING BOARD
£14.95
Blue Vinny and Dorset Red,home made free range
scotch egg, mini sausage rolls, pickled gherkins, apple slices,
grape skewers, Cherry Tree chutney, fresh thick cut bread,
cheese crackers and salted butter
NACHOS GRANDE V
crispy tortilla chips served with nachos, melted cheese
sauce, smashed avocado, sour cream, salsa, chopped
fresh coriander and spring onions
ADD SPICED PULLED PORK

£7.95

LOADED FRIES
BACON & ONION SKINNY FRIES
£5.95
skinny fries topped with cheese sauce, crispy fried onions,
maple glazed bacon bits and fresh herbs
NACHO SKINNY FRIES
skinny fries smothered in nachos cheese sauce topped
with pulled pork and chopped spring onions

£6.75

SWEET POTATO V GF
sweet potato fries topped with sour cream, Sriracha
hot sauce and chopped chives

£4.95

£9.95

got to love a juicy burger
Our burgers are hand crafted to our own special recipe using fresh British beef, locally sourced from our favourite butcher,
you’d never even guess they were also gluten free. And all our burgers can be offered in a gluten free bun GF
6OZ BEEF BURGER
our British beef patty grilled to perfection served in
a seeded bun with our own special sauce, crisp lettuce,
tomato and skinny fries

ve

VEGAN BURGER
100% vegan burger patty chargrilled served on a
vegan bun with rocket leaves, tomato, red onion infused
veganaise, home made slaw and sweet potato fries

£8.95

£10.95

BUTTERMILK CHICKEN BURGER
£7.95
crispy coated buttermilk chicken breast simply served
in a seeded bun with lettuce and mayonnaise and skinny fries
DOUBLE STACKED GOURMET
CHICKEN ‘N’ BACON BURGER
freshly seasoned grilled chicken breast smothered in
hickory smoked bbq sauce, layered with bacon in a
seeded brioche bun with crisp lettuce, tomato, hand
battered onion rings, skinny fries and home made slaw

£10.95

oh
wow

BACON CHEESE BURGER
£10.95
our British beef patty grilled to perfection topped with
streaky bacon and cheese served in a seeded bun with our
own special sauce, crisp lettuce, tomato, sweet gherkin,
hand battered onion rings and skinny fries
HALLOUMI FRITTER BURGER V
halloumi cheese coated in a golden batter served in
a brioche seeded bun with roasted sweet red peppers,
basil dressing, rocket leaves and skinny fries

£8.95

PULLED PORK BURGER
our 6oz British beef patty topped with spiced bbq
pulled pork served in a seeded bun with crisp lettuce,
tomato, skinny fries and home made slaw
goes well with a Dorset Gold beer

£11.95

LOAD THAT BAD BOY UP... £1.00
STREAKY BACON • GRILLED MUSHROOM
HOME MADE SLAW • CHEESE • FRIED EGG

given a good grilling
10OZ SIRLOIN STEAK
28-day matured British sirloin steak grilled to your
liking with chips, grilled field mushroom, blistered cherry
vine tomatoes and home made battered onion rings

£14.95

FILLET STEAK GF
8oz fillet steak, sage butter, rosemary potatoes,
grilled field mushroom, blistered rock salt vine
cherry tomatoes and fresh cress
goes well with Jack Rabbit Merlot - smooth and fruity

£16.95

ADD A SAUCE
all our sauces are hand made by our chefs, choose from...
MUSHROOM • BÉARNAISE • PEPPERCORN

£2.45

BANGERS ‘N’ MASH
£8.95
a trio of Olde English pork sausages sourced locally from
Fantastic Sausages, chargrilled stacked on buttery creamed mash
potato, seasonal veg with Dorset Gold gravy and balsamic onions
ask our team for our guest flavoured sausage of the week
GF and V sausage options available
HANGING KEBAB
£9.95
marinated chicken breast skewers with onion and tomato
hung over a plate of skinny fries with aioli dressing,
mixed leaf salad and tortilla flat breads
served with a hickory smoked bbq sauce and brush, so you can baste away
FEELING HUNGRY? ADD AN EXTRA DISH
MASHED POTATO £2.95 • HOME MADE SLAW £1.50
BEER BATTERED ONION RINGS £1.95 • SKINNY FRIES £2.95
GARLIC BREAD £2.95 • GARLIC BREAD WITH CHEESE £3.95

fresh from the sea
we source our fish and seafood from local suppliers and fisherman weather permitting
FISH ‘N’ CHIPS
fleshy white cod fillet in Dorset Gold beer batter
served in the paper the old-fashioned way with
homemade tartare and chipped potatoes
with mini vinegar pots for you to add your way
WHOLETAIL BREADED SCAMPI
succulent wholetail breaded scampi traditionally served
with chips, garden peas and homemade tartare sauce

£10.95

£9.95

SALMON NOODLE BOWL
£14.95
sticky glazed salmon with Asian style noodles infused
with ginger, chilli, garlic and soy with steamed green beans
and broccoli stems, finished with toasted sesame seeds
DON’T FORGET YOUR BIT ON THE SIDE
SWEET POTATO FRIES £3.95 • BREAD ‘N’ BUTTER £1.95
CAESAR SIDE SALAD £2.95 • SEASONAL VEG £2.95

SEA BASS GF
£13.95
sea bass fillets with citrus extra virgin olive oil served on
scalloped new baby potatoes and sea salt blistered
cherry vine tomatoes
goes well with Waipara Hills Sauvignon Blanc - a wonderful zingy white with
rich, ripe fruit like gooseberry and passionfruit
CRISPY SKIN COD GF
served on crushed garlic and herbed potatoes with
wilted greens, spiced chorizo sausage, light cream and
concasse tomato sauce

£15.95

A
favourite
of ours

STEAMED MUSSELS
£13.95
mussels steamed with Dorset Orchard Haze cider, sautee leeks,
cracked black pepper, fresh chopped parsley and a touch of cream
with freshly baked rustic bread ‘n’ butter and skinny fries
GF gluten free bread option available

everything else
for something a bit different with a couple of classic flavours
SEARED TUNA SALAD GF
seasonal mixed leaves, new potatoes, green beans, soft
boiled egg with a citrus sesame seed dressing

£13.95

CHICKEN ‘N’ CHORIZO PENNE
penne pasta with chicken and chorizo bound in a light
cream white wine sauce with spring onion and fresh
chopped parsley GF gluten free pasta option available

£9.95

PULLED BEEF CHILLI CON CARNE
£8.95
slow cooked pulled beef with hot ‘n’ spicy chilli con carne
with smoked hickory notes, served in a toasted tortilla
basket, finished with fluffy white long grain rice, sour cream,
spring onion and crispy slated tortilla chips
MAC ‘N’ CHEESE V
macaroni pasta with Dorset Blue Vinny combined with
cheddar cheese sauce, baked to order, home made
garlic ciabatta and dressed mixed leaves
GF gluten free pasta option available

£10.95

KATSU CHICKEN CURRY ‘N’ RICE
Buttermilk chicken breast with steamed rice and
Katsu curry sauce finished with cucumber ribbons,
toasted sesame seeds

ve

VEGAN SUPER FOOD BOWL
super food bowl, wild rice with steamed greens,
cumin sweet potato, butternut squash and roasted
red peppers, grilled chapati flat bread, veganaise dressing

£9.95

£8.95

WILD MUSHROOM RISOTTO V GF
£10.95
wild mushroom risotto with chives and crème fraîche
finished with Italian Grana cheese, tempura batter crispy
mushrooms and rocket leaves dressed in lemon infused olive oil
goes well with Pinot Grigio - clean, fresh and gently aromatic
ALSO GREAT WITH...
SWEET POTATO FRIES £3.95 • CAESAR SIDE SALAD £2.95
SEASONAL VEG £2.95

Please see our board for a selection of chef specials
Introducing Kristian, our new executive chef. He has been developing our new menus, with his team
of chefs, taking inspiration from his years of experience, leading food trends and simply some of our
great favourite British dishes. We are proud to be working in partnership with local suppliers to
ensure we source the very best fresh local produce on the Jurassic Coast.

ve

DIETARY REQUIREMENTS, ALLERGIES AND AVAILABILITY V VEGETARIAN
VEGAN GF GLUTEN FREE As our dishes are freshly made to order we
can tailor ingredients to suit dietary requirements. If you have any questions regarding the presence of allergens in our food please ask a member of the team who will be
more than happy to help you when choosing a meal. All weights quoted are approximate before cooking and fish dishes may contain small bones. The menu is subject to
availability. All prices are in GBP and include VAT at prevailing rate.

