
(Fill the blank)

Sunday Lunch Menu
Starters

Soup of the day (GF*) £7.00
Bread rolls and butter 

Potted Scottish salmon pate (GF*) £9.00
Cornichons, seeded toast

King prawn cocktail (DF*) £9.00
Crab meat crème fraiche 

Mild Rosary goats’ cheese £9.00
Grilled with honey and thyme

Roasted heritage beetroots, Dorset sea salt and pea shoots

Dorset coastal cheddar cheese, leek and mushroom tart £8.50
Roasted red onion compote

Mains
Traditional roasted forerib of British beef and Yorkshire pudding (GF*, DF*) £18.50

Roasted potatoes, carrots, parsnips, cauliflower cheese and savoy cabbage 
Rich red wine jus gravy

Traditional Roast Loin of Pork (GF*, DF*) £16.00
Rosemary and honey roasted pear, rich red wine jus gravy

Served with roasted potatoes, carrots and parsnips, broccoli and savoy cabbage

Pan fried fillet of seabass (GF) £18.00
Sautéed New Forest mushrooms, chive, garlic and citrus cream, tender stem broccoli

Roasted breast of free-range chicken (GF) £17.00
Roasted potatoes, carrots, parsnips, cauliflower cheese and savoy cabbage 

Rich red wine jus gravy

Pan roasted fillet of Scottish salmon (GF) £18.50
Buttered samphire, minted potatoes, salsa verde

Tender stem broccoli mac & cheese £16.00
Topped with nuts, garden herbs and watercress rocket

Desserts

Apple and rhubarb crumble (GF*,DF*) £8.50
Ginger custard

Sticky toffee pudding £8.50
Candied walnuts, rum toffee sauce

ginger ice cream 
Dark chocolate ganache (GF) £8.50

Raspberries and pistachio
Lemon meringue pie£8.50

Blackcurrant sorbet
The Dorset cheeseboard (GF*) £11.50

A selection of Dorset cheeses 
walnuts, celery, grapes, chutney, and biscuits

A selection of New Forest ice creams
£1 supplement to add any ice cream to a dessert

DF: Dairy Free  (can be dairy free upon request)
GF: Gluten Free (can be gluten free upon request)

V: vegetarian PB: plant based
A 10% discretionary food service charge will be added to your bill. Thank you!

(Fill the blank)

Afternoon Tea Menu
SAVOURY 

Smoked salmon and lemon cream cheese on wholemeal
Truffled egg mayonnaise on brioche

Roasted ham and Dijon mustard on wholemeal
Cucumber, cracked black pepper and dill crème fraîche on white

SCONES

Dorset Cream Tea 
or 

Savoury Cream Tea

OUR FAMOUS FIVE

Raspberry and chocolate éclair
Jake’s award-winning carrot cake

Pistachio macaron 
Blackcurrant cheesecake

Dundee cake

TEAS

English Breakfast
Strong and malty

Earl Grey
Strong with a note of citrus

Camomile
Light and calming

Peppermint 
Best taken with a spoon full of sugar

Summer Berry
Bright and refreshing

Strawberry and Cream
Fruity with a bright colour
Knoll House Garden Mint 
Fresh Lemon and Ginger

Eton Mess
Darjeeling 

DF: Dairy Free  (can be dairy free upon request)
GF: Gluten Free (can be gluten free upon request)

V: vegetarian PB: plant based

TEAS

English Breakfast
Strong and malty

Earl Grey
Strong with a note of citrus

Camomile
Light and calming

Peppermint 
Best taken with a spoon full of sugar

Summer Berry
Bright and refreshing

Strawberry and Cream
Fruity with a bright colour
Knoll House Garden Mint 
Fresh Lemon and Ginger

Eton Mess
Darjeeling 

TEDDY TEA  (for the little ones)

Ham or cheddar on white
Sultana or plain buttermilk scone

Clotted cream and strawberry jam
Chocolate cookie
Summer berries

English Breakfast
Strong and malty

Earl Grey
Strong with a note of citrus

Camomile 
Light and calming

Peppermint 
Best taken with a spoon full of sugar

Summer Berry
Bright and refreshing

Strawberry and Cream
Fruity with a bright colour

Knoll House Garden Mint 
Fresh Lemon and Ginger

Eton Mess
Darjeeling 

SAVOURY
Chicken with tarragon mayonnaise on whole meal

Roasted ham and Dijon mustard on whole meal
Free range egg mayonnaise and watercress on white

Cucumber, cracked black pepper and dill cream cheese on white

SCONES
Dorset Cream Tea 

Duo of plain and sultana scones 
with clotted cream and jam

or 
Savoury Cream Tea

Blue Vinny, rosemary and walnut scones
With mascarpone and homemade chutney

OUR FAMOUS FIVE
Jake’s award-winning carrot cake

Strawberry profiterole
Mojito cheesecake 

Blueberry and frangipane tart
Hazelnut brownie

TEDDY TEA (for the little ones)
Ham or cheddar sandwich

Plain buttermilk scone
Clotted cream and strawberry jam

Custard cream 
Double chocolate brownie


