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

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

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.
ALLERGENS AND DIETARY REQUIREMENTS

V

VEGETARIAN

ve VEGAN

GF GLUTEN FREE

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. As our dishes are freshly
made to order we can tailor ingredients to suit dietary requirements.
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.

start your day
the right way
served from 9am to 11.30am

we offer a wide range of breads from
vegan to locally
GF gluten free and
sourced daily baked, fresh local breads and we
use Free Range eggs from happy chickens

ve

ADD ANY BREAKFAST
ITEMS ~ £1.00
BACON
BEANS
EGGS ANY STYLE
SAUSAGE
V GF sausage option available
MUSHROOMS
TOAST
GRILLED VINE TOMOTOES
HASH BROWNS
BLACK PUDDING

BLOODY MARY
traditionally prepared virgin bloody mary with or without the booze

£2.75

BERRY BANANA SMOOTHIE V
a cool blend of fresh berries and banana finished with omega and chia seeds

£3.45

COUNTRY LOAF TOAST V
with fruit jams and real butter

£2.25

ve

VITALITY BOWL
a selection of berries and seasonal fruit with mixed seeds and vanilla
bean Alpro yoghurt with toasted granola and maple syrup drizzle
FRESHLY BAKED PASTRIES
baked fresh daily by our chefs, just ask our team for today’s selection

£4.95

from £1.95

RUSTIC BUBBLE ‘N’ SQUEAK V
sautéed baby potatoes, mushrooms, cherry vine tomatoes, baby leaf spinach,
red peppers and onion topped with poached free range eggs served in a cast
iron pan with grilled rustic bread GF gluten free option available

£5.95

SOUTHSIDE FULL ENGLISH
award winning fantastic sausages x2, back bacon x2,
THIS’LL SET
free range eggs x2, hash browns x2 served with
YOU UP FOR
baked beans, mushroom, grilled cherry vine tomatoes,
THE DAY
fresh cress and thick cut buttered toast

£7.95

SOUTHSIDE SMALL ENGLISH
award winning fantastic sausage, free range egg, back bacon, mushroom,
baked beans, crispy golden hash brown and fresh cress

£4.45

BUTTERMILK PANCAKES
£4.95
double stacked buttermilk, fluffy pancakes grilled to order topped with crispy streaky
bacon and maple syrup or V fresh berries and maple syrup

£7.95

CRUDO & ROCKET PIZZA
tomato, mozzarella, prosciutto crudo, shaved Grana Padano cheese,
fresh rocket leaves, balsamic glaze

hand stretched pizza flat bread baked fresh
in house in our stone base pizza ovens

lunch but lighter
served from Midday to 4pm

V

remove the ham, add sautéed spinach

NUTELLA PANCAKES WITH BANANA

£7.95

RUSTIC STEAK SANDWICH
£9.95
tender succulent juicy British steak seasoned and grilled to order served in a rustic
ciabatta with sautéed balsamic onions, fresh dressed leaves and a side of fries

£3.95

V

BACON OR EGG BUTTY

V
V

CHEESE ‘N’ HAM CROISSANT
BOILED EGG ‘N’ SOLDIERS

BEETROOT FALAFEL WRAP
chapati flat bread with falafel, smashed avocado, spinach leaves with
mixed seeds, humus and sweet potato fries

served from Midday to 4pm

EGGS FLORENTINE

CHEESY BEANS ON TOAST

we offer a wide range of breads from
GF gluten free and
vegan to
locally sourced baked fresh daily breads

pizza or potato ~
topped right up

HOLLANDAISE POACHED EGGS ‘N’ HAM
£5.95
farmhouse toast with free range poached eggs, home baked glazed ham, hand
cut smothered in hollandaise with a hint of lemon, fresh cress and balsamic glaze
GF gluten free option available

CRUMPETS ‘N’ JAM

CHICKEN ‘N’ BACON DELI STACK
grilled seasoned chicken breast and bacon deli stack on ciabatta with chipotle
dressing, layered with lettuce and tomato served with a side of fries

ve

BREAKFAST BURGER
£7.45
chorizo pork sausage, fried free range egg, spiced relish, rocket leaves
in a brioche seeded burger bun served with a side of sautéed rustic potatoes with
spinach, onions and peppers

LITTLE ONES BREAKFAST
all kids breakfast served with a glass of milk, juice or babycino. choose from

there’s no sand
in our ‘wiches

a selection of sandwiches hand cut to
order, served from Midday to 4pm

THE ULTIMATE BACON BUTTY
£3.25
grilled thick cut back bacon sandwiched between door stop hand cut farmhouse bread
with ketchup or brown sauce
swap to an award winning sausage butty or free range fried egg butty

V

MINI SOUTHSIDE BREAKFAST
award winning fantastic sausage, free range egg, baked beans,
crispy golden hash brown

FISH GOUJON SANDWICH
£6.95
ultimate fish finger sandwich, freshly battered fish goujons
AWESOME
encased in a soft seeded brioche bun with lettuce and
BUTTY
home made tartare sauce and a side of fries
DOUBLE CHEESE GOURMET MELT V
a blend of local artisan cheeses grilled to perfection with mild mustard mayo,
between hand cut doorstep extra thick locally sourced white bread
and a side of home made slaw

£4.95

£7.95

CHICKEN CAESAR JACKET
oven baked jacket potato filled with grilled sliced chicken breast pieces
and crispy bacon with caesar dressing, baby gem leaves and Grana cheese

£6.95

SPICED MARGHERITA PIZZA V
tomato, mozzarella, sweet chilli pearls, chilli olive oil, fresh basil

£6.95

£6.95

ADD EXTRA TOPPINGS....

£1.00

ALL DAY BREAKFAST JACKET
oven baked jacket potato filled with all your breakfast favourites, sausage,
bacon, mushroom, beans and cheese served with mixed dressed leaves
OR HAVE THE JACKET YOUR WAY

£6.95

ve

EXTRA CHEESE
PEPPERONI

PULLED HAM
PORK SAUSAGE

MUSHROOMS

CHEESE ‘N’ BEANS

ROASTED VEGETABLES

LOADED FRIES, BACON ‘N’ CHEESE
skinny fries topped with cheese sauce, crispy fried onions
and maple glazed bacon bits and fresh herbs

£5.95

MAC ‘N’ CHEESE V
macaroni pasta with Dorset Blue Vinny combined with cheddar cheese sauce,
baked to order with home made garlic ciabatta and dressed mixed leaves
GF gluten free pasta option available

£9.95

V

CHILLI PULLED BEEF

HAM ‘N’ EGGS
home baked glazed British ham served with 2 fried eggs and chips

£7.99

6OZ BEEF BURGER
£8.95
our British beef patty grilled to perfection served in a seeded bun with our own special
sauce, crisp lettuce, tomato and skinny fries
£1.00

LOAD UP WITH
BACON

CHEESE

MUSHROOM

FRIED EGG

SLAW

PLEASE SEE OUR BOARD FOR A SELECTION OF CHEF SPECIALS

we’re proud to be associated with these quality local suppliers
We source our meat locally from Jurassic
Coast Meats (est 1985) where the Sealey
family have been specialising in rearing
Aberdeen Angus beef since 2008.
Passionate about traditional British
farming and using agricultural methods
that sustain the environment for the
future, their cattle are grass fed and free
to graze in the Dorset countryside and
grow at a natural pace, resulting in
extraordinary texture and flavoured meat
which is dry-aged for 28 days.

Our fish comes from Davy's Locker, an
established supplier of first class fish and
shellfish, which is purchased daily not only
from West Country Ports but throughout
the UK. Salmon is delivered overnight to
us direct from one of Scotlands premier
suppliers. Paul Started in 1987 and has
personally been involved for over 15 years
operating small and deep sea boats &
operating from Bridport, Dorset.

Our shellfish supplier, Portland Shellfish is
a 3rd generation family owned Portland fish
merchant. Now at Portland dockyard to
gain access to clean water to ensure stable
salinity for the shellfish, their unique
location is perfect to source fresh local
shellfish using static gear & potting to
ensure daily fresh supplies of Dorset
shellfish.

Our favourite local butcher - Dennis and
his Fantastic Sausage Factory, a family run
Weymouth butchers specializing in sausage
production with over 40 years experience.
Recipes are designed and created by
Dennis who sells over 1 million sausages a
year, sourcing and using only the finest
meats and ingredients. We are confident
you will be amazed how good they taste and
of course you can visit his Weymouth shop
to see the huge variety on offer.

Our ice creams come from Craig’s Dairy
Farm, a free range dairy farm located a
couple of miles up the road in Osmington.
Owner operator Trevor has been there
plying his trade for over 30 years, priding
themselves on the quality of their
products, milk, butter, ice cream amongst
others. They have a lovely farm shop you
can visit too.

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

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

dip your toe in
served from Midday

perfect for a starter or even as a lighter
option for those with a smaller appetite

FRESH GRILLED MACKEREL
grilled mackerel on toast with walnut pesto, dressed rocket leaves

£8.95

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

£10.95

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

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

£4.45

CRISPY COATED CALAMARI
£6.95
lightly dusted salt & pepper squid with fresh chillis, coriander and infused citrus mayo

everything tastes
better together

PLOUGHMAN'S SHARING BOARD
Blue Vinny and Dorset Red, home made free range
A BRITISH
scotch egg, mini sausage rolls, pickled gherkins, apple
CLASSIC WITH slices, grape skewers, Cherry Tree chutney, fresh thick
A TWIST!
cut bread, cheese crackers and salted butter

£14.95

£13.95

finger picking platters loaded with tasty
goodness, perfect for sharing (or not), best
served with a side of friendly chatter

DELI BOARD
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

grilled to perfection

8OZ RIBEYE STEAK GF
£16.95
minimum of 28-day matured British rib eye steak, with our chips that are fresh
potatoes, rumbled and chipped onsite, garlic field mushroom, herb stuffed tomato,
rocket and Grana Padano cheese salad, with a light lemon infused olive oil

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

10OZ SIRLOIN STEAK GF
£15.95
minimum of 28-day matured British sirloin steak grilled to your liking with
our chips that are fresh potatoes, rumbled and chipped onsite, grilled field
mushroom, blistered cherry vine tomatoes and home made battered onion rings

served from Midday

served from Midday

FEELING HUNGRY?
ADD AN EXTRA DISH
MASHED POTATO ~ £2.95
HOME MADE SLAW ~ £1.50

FILLET STEAK
8oz fillet steak, fondant potato, tenderstem broccoli, butternut squash
purée and roasted seasonal vegetables with a wild mushroom jus
goes well with Jack Rabbit Merlot - smooth and fruity
ADD A SAUCE

£18.95

£2.45

all our sauces are hand made by our chefs, choose from...
MUSHROOM
BÉARNAISE
PEPPERCORN

DORSET LAMB WITH BUTTERNUT SQUASH PURÉE
grilled lamb chump with seasoned baby potatoes, butternut squash purée,
seasonal veg and red wine jus

£15.95

FISH ‘N’ CHIPS
fleshy white cod fillet in Dorset Gold beer batter classically served
with homemade tartare, chipped potatoes, and a wedge of lemon

£10.95

SALMON NOODLE BOWL
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

£14.95

CRISPY SKIN COD OR HADDOCK GF
served on crushed garlic and herbed potatoes
MMMM,
with wilted greens, spiced chorizo sausage, light cream
SO GOOD!
and concasse tomato sauce

£15.95

a flavour sensation

POUSSIN CHICKEN POSH CAESAR SALAD
whole roasted poussin with fresh crisp baby cos, Caesar dressing, crispy
bacon pancetta strips, Grana Padano and herbed cruton salted chards

for something a bit different with a couple
of classic flavours

GARLIC BREAD ~ £2.95
GARLIC BREAD WITH CHEESE ~ £3.95

a fishy tale

served from Midday

we source our fish and seafood from local
suppliers and fisherman weather permitting

ALSO GREAT WITH...
SWEET POTATO FRIES ~ £3.95
BREAD ‘N’ BUTTER ~ £1.95

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
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

£7.99

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

£7.65

SPRING GARDEN BOARD V
£12.95
fresh seasonal roasted vegetable, a trio of dips - hummus, mint and cucumber
yoghurt, olive oil & balsamic, mixed olives, baby potatoes with chilli spiced mayo,
bread sticks, freshly baked rustic breads and vegetable crisps
DORSET ROCK OYSTERS
half dozen Dorset Rock Oysters on ice with lemon and Tabasco sauce

ADD BLUE VINNY CHEESE CRUMBLE

£10.45

SKINNY FRIES ~ £2.95

£6.95

£11.50

GARLIC HERB FLAT BREAD V
£5.95
hand stretched pizza dough baked to perfection, smothered in herbed garlic butter

TARRAGON MUSHROOM CHICKEN
succulent juicy grilled chicken breast in a mushroom, tarragon and white wine
sauce with wiltered baby leaf spinach and herb, garlic crushed potatoes

HOME MADE ONION RINGS ~ £1.95

ve

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

V

ve

£1.00

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

£9.95

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

WATERSIDE LOCAL BLACK ‘N’ BLUE BURGER
locally sourced from our favourite butcher
WOWZERS!
6oz British beef burger topped with Dorset Blue Vinny
cheese and streaky bacon served in a seeded bun with lettuce, tomato and
Cherry Tree burger relish, skinny fries and a side of home made slaw

£11.75

CHORIZO BURGER
grilled spiced chorizo sausage with roasted red peppers fresh green leaves
with chipotle mayo dressing, skinny fries and home made slaw

£8.95

BUTTERMILK CHICKEN BURGER
crispy coated buttermilk chicken breast made by us simply served in a
seeded bun with lettuce, mayonnaise and skinny fries

£7.95

LOAD THAT BAD BOY BURGER UP

£1.00

STREAKY BACON
FRIED EGG

CHEESE

GRILLED MUSHROOM

HOME MADE SLAW

WHOLETAIL BREADED SCAMPI
succulent wholetail breaded scampi traditionally served with chips,
garden peas and homemade tartare sauce

£9.95

PAN FRIED SEA BASS GF
£16.95
sea bass fillets pan fried with brown shrimp, caper butter with crushed
baby potatoes and samphire
goes well with Waipara Hills Sauvignon Blanc - a wonderful zingy white with rich,
ripe fruit like gooseberry and passionfruit
KING PRAWN ‘N’ CRAB TAGLIATELLE
pasta ribbons bound with hand picked Portland crab meat and king prawns,
white wine cream sauce with a hint of fresh chilli, lemon and mixed herbs

£15.95

£15.95

THAI GREEN CHICKEN CURRY
succulent tender pieces of chicken, green beans, and red peppers bound
in aromatic spices, bay leaf, chilli, spring onion and steamed rice

£10.95

SEARED TUNA SALAD GF
seasonal mixed leaves, new potatoes, green beans, soft boiled egg with
a citrus sesame seed dressing

£13.95

WILD MUSHROOM RISOTTO V GF
wild mushroom risotto with chives and crème fraîche finished with Italian
Grano cheese, tempura batter crispy mushrooms and rocket leaves
dressed in lemon infused olive oil
goes well with Pinot Grigio - clean, fresh and gently aromatic

£10.95

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

CAESAR SIDE SALAD ~ £2.95
SEASONAL VEG ~ £2.95

served from Midday

DON’T FORGET YOUR
BIT ON THE SIDE
SWEET POTATO FRIES ~ £3.95
CAESAR SIDE SALAD ~ £2.95
SEASONAL VEG ~ £2.95

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

PLEASE SEE OUR BOARD FOR A SELECTION OF CHEF SPECIALS

and finally...
served from Midday

there’s always room to squeeze in a dessert,
but if you are feeling a bit full why not ask for
two spoons and share the deliciousness with
your nearest and dearest

£5.95

STICKY TOFFEE PUDDING V
sponge toffee pudding swimming in toffee sauce topped with ice cream

£5.95

ICE-CREAM SUNDAE V
£4.55
vanilla and chocolate ice cream with cream, chocolate and
OH WOW
toffee sauce, finished with all the toppings you can imagine

CHOCOLATE FONDANT V
a light indulgent chocolate pudding with a soft melting chocolate centre
served with vanilla ice cream, and cookie crumb GF option available

£5.95

TRIO OF LOCAL ICE CREAM V
a selection of the South Coasts’ finest locally sourced real ice cream
served with sugar wafers

£4.95

FRUIT CRUMBLE V
home made and baked to order, apple, cinnamon and berry crumble with
ice cream or custard

£4.95

LOCAL CHEESE BOARD SELECTION V
£6.95
selection of artisan cheeses sourced from cheese makers located in the
rolling Dorset Downs, served with fresh bread, salted butter, Cherry Tree Dorset
chutney, apple, grapes, celery and cheese biscuits GF option available

CRÈME BRULEE V
our own chefs special recipe served with home made short bread and
Craigs Dairy salted caramel ice cream

£5.95

BRIOCHE BREAD ‘N’ BUTTER PUDDING V
lovingly made by our chefs in house, layers of butter enriched brioche baked
bread with sultanas, a brown sugar top and served warm with custard

ve

CRAIGS DAIRY MANGO SORBET
deliciously fruity mango sorbet simply served with fresh fruits

£4.95

PLEASE ASK YOUR SERVER ABOUT OUR SELECTION
OF LAVAZZA COFFEE’S AND HOT DRINKS AVAILABLE

