The Dorset Winter Menu
Nibbles
Stuffed mixed olives 2.70 Feta stuffed red peppers 2.90
Grilled artichokes 3.10 Ciabatta with olive oil and balsamic 3.50
Roasted peppers, garlic and thyme 2.80

Starters
Home-made soup of the day, served with warm crusty bread & butter (V) 4.50
Fresh tagliatelle with wild mushrooms, double cream, black truffle pieces and
grated fresh parmesan 6.75
Chef’s potted beef brisket with tomato chutney, toasted bread & cornoichons 5.95
Flaked crab and Quinoa, wrapped in smoked salmon, topped with avocado,
tomato, lemon and herb oil 6.75
Sharing plates
Selection of cured meats and continental cheese 14.50
Vegetarian mezze plate (V) 12.50
Selection of local cheese 13.50

Main courses
Salt baked celeriac, spinach and ricotta baked in filo pastry, caramelised onion
puree, new potatoes (V) 11.50
Chicken supreme stuffed with truffle butter, julienne of vegetables, polenta chips
and a cream sauce 14.50
Pan fried calf liver and grilled bacon, braised red cabbage, mash potato,
cooking juices and sage crumb 14.95
Baked cod fillet on a creamy curry sauce, picked mussels and chives, spinach
risotto, roast cauliflower, squash crisps 13.50
Side dishes Hand cut chips, Vichy carrots, buttered peas, braised red cabbage.
All 3.00
Our pub classics
6oz beef burger bacon, cheese, relish, brioche bun, coleslaw and
hand cut chips 10.95
Home-made veggie burger mushroom, cheese, relish, brioche bun, coleslaw
and hand cut chips (V) 10.95
Fish and hand cut chips, beer batter, mushy peas, tartare sauce and lemon 10.95
Steak and kidney pudding with mash potato, vegetables and gravy 10.95
Home cooked ham, egg and hand cut chips 9.50
Local sausages, mashed potato and caramelised onion gravy 9.50

Desserts
Sticky date pudding, toffee sauce & Chantilly cream 4.95
Apple tart with vanilla ice cream & custard 4.95
Chocolate mousse & poached pears with chocolate crisp & black cherries 4.95
Vanilla panna cotta with mixed berries 4.95
Cheese & biscuits 7.50
Selection of ice cream and sorbets 1.25 per ball

