Dinner Menu
Starters
Soup of the day (GF*)
Served with bread rolls and butter
Isle of Wight tomato bruschetta (GF*, DF*)
Ripped basil, Kalamata olives, cold pressed olive oil
Crispy poached egg
Asparagus, shaved courgette, Serrano ham, rocket and mustard dressing
Grilled ‘Rosary’ goat’s cheese from Salisbury
Served with toasted hazelnuts, honey, grilled sprouting broccoli and rocket
Crispy king prawns
Asian slaw, lime, chilli and ginger aioli

Mains
Pan fried fillet of seabass (GF)
Creamy porcini, chestnut and oyster mushroom sauce, garlic sautéed tender stem broccoli
Slow cooked feather steak (GF*)
Jurassic sea salted beef tomato, herb roasted flat mushroom, chips, rich red wine jus
Pan cooked Barnsley lamb chop
Served with buttered Savoy cabbage, peas and smoked bacon with rich rosemary
and red wine jus and Cornish new potatoes
Pan roasted corn-fed chicken breast (DF*)
Served with a spring vegetable broth with garden herbs, leeks, courgette, chicken stock and celery
with jumbo couscous and a kick of rose harissa
Rose harissa aubergine (PB,GF)
Chickpea, spinach and roasted cauliflower curry, cucumber and mint yoghurt, pickled red onions
Gosia’s spring vegetable crumble
Spring vegetable, toasted oats, nuts and Coastal cheese crumble
rocket and heritage tomato salad

Desserts

Digestives

Treacle tart
Clotted cream, caramelized banana

Katinka dessert wine £5.50

Hot chocolate fondant (GF*, DF*)
Pralines, vanilla ice cream
Lemon posset (GF)
Meringue kisses, raspberries
Vanilla cheesecake
Strawberries, pistachio ice cream
The Dorset cheeseboard (GF*)
A selection of Dorset cheeses and guest from further
afield
Served with walnuts, celery, grapes, chutney, and
biscuits
£4 supplement
A selection of New Forest ice creams
£1 supplement to add any ice cream to a dessert

Grasshopper £9.50
Brandy Alexander £10.50
Hazelnut Espresso Martini £10.50
Coffees £3.65
Cappuccino
Espresso
Americano
Latte
Hot chocolate
Flat White

Sides £4
Buttery minty potatoes (GF)
Green salad, olive oil, lemon and Dorset sea
salt (GF)
Sautéed greens of the day (GF, DF*)
Dorset Sea salted chips (DF

Starters £8.50 Mains £18.50 Dessert £8.50 Sides £4
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!

