
 

Please speak to the team for recommendations & advice on the allergens within our dishes 

As we use allergens within our kitchen, we cannot guarantee their absence in any of our dishes 

 

We apply a carefully considered 10% Discretionary Service Charge to your bill 

If you’d rather we remove this discretionary charge, please let us know 

 

 

 

To Start ? 

 SELECTION OF HOMEMADE BREAD 

With flavoured butter 

£4.25 

 

Appetisers  

 
CHEF’S SOUP OF THE DAY 

With homemade bread & flavoured butter 

£9.25 

 

SOUSED MACKEREL 

Poached pink rhubarb & ginger, pickled cucumber salad, horseradish, onion seeds 

£11.75 

 

ROSARY GOAT’S CURD 

Pressed sweet potato with basil mint & coriander, aubergine pickle 

£11 

 

MEATLOAF 

Poached quail egg, brown sauce, tomato, crispy shallots, baby watercress 

£12 

 

SEARED DORSET SCALLOPS 

Pea & coconut purée, black sesame seeds, yuzu & ginger dressing 

£16.50 

 

 

Palate Cleansers 
 

Watermelon, basil & lime granité - £4.50 
 

Gin & tonic sorbet - £4.50 
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Main Courses 
 

 

 

21 DAY-AGED SIRLOIN STEAK (8 OZ) 

Wild mushrooms, onion puree, slow dried tomatoes, baby watercress, truffle jus & hand cut chips  

£34.50 

 

SPICED DUCK BREAST 

Duck leg croquette, celeriac Skordalia, potato fondant, roast baby carrot, bok choi, duck jus 

£31.50 

 

PORK FILLET, BRAISED CHEEK & BELLY 

Pickled apple, potato pavé, white cabbage, curly kale, pork jus  

£29.50 

 

FILLET OF HAKE 

Olive oil mash potato, tender stem broccoli, gremolata, chorizo crumb & smoked garlic foam  

£27 

 

FILLET OF BLACK BREAM 

Soft polenta, fennel, chicory and spinach salad, toasted almond, orange & chilli dressing 

£26 

 

ROASTED CURRIED CAULIFLOWER 

Almond, apricot, parsley root & kale risotto  

£25.50 

 

 

 

SOMETHING FOR THE SIDE? 

Hand-Cut, Thrice-Cooked Chips ~ Sauteed New Potatoes 

Mange Tout & Fine Beans ~ Baby Spinach, Nutmeg & Olive Oil 

Mixed Leaf Salad 

All sides are £4.50 each 
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Desserts 

 
 

YOGHURT & STEM GINGER PANNA COTTA 

Orange biscotti 

£10.75 

 

 

CARAMELISED WHITE CHOCOLATE MOUSSE 

Pistachio sponge, pickled blueberries 

£11 

 

 

DARK CHOCOLATE, HAZELNUT & LIME CREMEUX  

Honeycomb 

£11.75 

 

 

HOMEMADE ICE CREAM & SORBET 

1 scoop £4.50  /  2 scoops £7  /  3 scoops £8.50 

 

 

 

WEST COUNTRY CHEESEBOARD 

Organic Godminster Cheddar – Nigella seed, tomato & smoked garlic chutney 

Hampshire Winslade – Apple & raisin chutney 

Bath Soft – Pickled red grapes 

Dorset Blue Vinny – Celery & walnut 

Cheese biscuits, soda bread crisps 

£15.75 

 

 


