
 

 

 

 
LUNCH MENU 

 

Two Courses £35.00 

Three Courses £45.00 

 
Breadbasket (£7 supplement) (G, M, So) 

hand-churned butter  

Starters 

Soup of the day 
(see server for today’s flavour) 

Chicken and Pickled Mushroom Pressing (M, Su, Ce) 

Saffron aioli, asparagus, girolle, herb oil 

Smoked Salmon John Ross (C, Ce, E, F, M, Su) 

egg gribiche, Dorset crab meat, cornichon, brown crab mayonnaise, lemon 

Beetroot Carpaccio (M, G, So, Su, N) 
Driftwood goat’s cheese, hazelnut, herb crumb, truffle honey  

Main Courses 

Slow Cooked Belly Pork (M, Su, Ce) 
baby carrot, turnip, foraged mushrooms, Dijon mash  

Catch of the Day (C, Mo, F, M, Su) 
sautéed new potato, tender stem broccoli, asparagus, crab and lobster bisque sauce 

Spinach and Ricotta Gnocchi (E, G, M, Su, N) 
basil and pine nut pesto, parmesan 

6oz Sirloin Steak 30 day dry aged (£7 supplement) (M, Mu, G, F, Su) 
peppercorn sauce, tomato, marinated portobello, onion ring, skin on fries  

Sides …all priced at £7.00 

Slow-Cooked Honey Carrots (M) Skin-on-Fries, burger relish (E, M, Su) 

Heritage New Potatoes, minted butter (M)  Tender Stem Broccoli (M) 

January King Cabbage, nutmeg butter (M) Winter Leaf Salad, black truffle “water dressing” (Su) 

 

 

We support British fishing industry and day boats who line catch beautiful native fish on our shores. 



 

 

 

 
 

 

 

 

Desserts 

Blackberry Mousse (E, G, M, So) 

crumble, vanilla ice cream 

 

Dark Chocolate Tart 70% Belgian (M, E, G, So) 

chocolate soil, poached cherry, Chantilly cream  

Dessert of the Day (please see server) 

Ices 
selection of Paco jet ice creams & sorbets, fresh berries 

(please ask your server for today’s selection) 

English Artisan Cheeses (Ce, E, G, M, Se) (£5 supplement) 
selection of fine English cheeses, Dorset crackers, grapes, chutney, quince 

 

 

 

 

 

 

A discretionary 12.5% service charge will be added to your bill for all food and beverage services 

and will be shared by the entire team. 

 
If you are affected by a food allergy or intolerance, please inform a member of staff who will be happy 

to assist you with your order and note the following menu content abbreviations for your information: 

 

We cannot guarantee all items on the menu are free of any allergens. 

 

Ce - Celery   C - Crustaceans   E - Egg   F - Fish   G - Cereals containing Gluten   L - Lupin   M - Milk & Dairy    

Mo - Molluscs   Mu - Mustard   N - Tree Nuts   P - Peanuts   Se - Sesame   Sh - Shellfish   So - Soybeans    

Su - Sulphur dioxide & Sulphites   V - Vegetarian   PB - Plant Based 

 

 


