
DINNER MENU
                                                     Subject to availability

    2-course £34 

Please note there is a two-course minimum order per person (starter & main)
Desserts charged as taken

STARTER
Soup of the day (DF, GF*)

Roasted red pepper, crispy shallots
Rosary goat cheese mousse (GF)

Roasted beetroot, candied walnuts, sour berry dressing
Crispy baby squid (DF)

Basil aioli, salad garnish, lemon
Pressed ham hock terrine (DF, GF)

Apple chutney, salad garnish 
Potted salmon & prawn (GF*)

Pickled cornichons, salted cucumber, sea salted crostini

MAIN COURSE
Seafood linguine (DF)

King prawns, salmon fillet, pomodoro sauce, samphire
Panfried sea bass fillet (DF*, GF)

Creamy & smoked salmon leek, new potato, sauteed tender stem broccoli
Slow cooked beef & pork stew (DF)

Potato gnocchi, parmesan
Panfried duck breast (GF*)

Mash & wholegrain mustard mash potato, creamy & garlic spinach, rhubarb sauce, crispy shallots
Mushroom panzerotti 

Wild mushroom creamy sauce

SIDES £5
Vegetables of the day - Sautéed green kale (DF* GF)

Sea salted chips (DF)
Buttery new potatoes (DF*, GF)

Please note there is a two-course minimum order per person (starter & main). Desserts charged as taken.
Food prepared on this premises may contain allergens. Please ask a member of staff before ordering.

A 10% discretionary gratuity will be added to your bill.  100% of gratuities are shared amongst the entire team 
throughout the hotel.



                                    

DESSERT

Selection of New Forest ice creams or sorbets (GF, DF*)
Please ask a member of staff for flavour options

1-scoop £3.00 2-scoops £5.50 3-scoops £7.50
Classic sticky toffee pudding (GF*) £9

Candied walnuts, vanilla ice cream 
Crème brûlée (GF*) £9
 All butter shortbread 

Lemon meringue tart £9
Blackcurrant coulis, vanilla ice cream 

Knoll House cheeseboard £14.50
Dorset Blue Vinny, Quickes smoked cheddar, Coastal Dorset cheddar, crackers, chutney, frozen 

grapes, celery

DESSERT APERITIF

Lafleur Mallet Sauternes (100ml glass) £9.25
Finest Reserve Ruby Port Quinta do Crasto (50ml glass) £6

Fine White Port Graham’s (50ml glass) £6.85

LIQUEUR COFFEE £9.50
Fresh coffee with your favourite liqueur, topped with cream

HOT DRINKS SELECTION
(Decaffeinated option available)

Tea £3.25     Cappuccino £3.65      Americano £3.65      Hot Chocolate £3.50
Latte £3.65              Mocha £3.65       Flat White £3.65

Espresso (single or double) £3.65/£4.05

DF – Dairy free
DF* - Dairy free upon request

GF – Gluten free

GF* - Gluten free upon request
VG – Vegetarian
PB – Plant Based

Please note there is a two-course minimum order per person (starter & main). Desserts charged as taken.
Food prepared on this premises may contain allergens. Please ask a member of staff before ordering.



A 10% discretionary gratuity will be added to your bill.  100% of gratuities are shared amongst the entire team 
throughout the hotel.


