
EASTER DAY

Glazed pork scrumpet, bhaji, cauliflower
Cream of brocolli soup, Blue Vinny rarebit 

Smoked mackerel pate, cucumber jelly, melba toast
Butternut squash, feta & spinach salad, seeds

Starters

Mains

Allergies - please let a member of staff know of any allergies before ordering. Most dishes can be made to accommodate. 

OUR INGREDIENTS & ETHOS
Where possible all of our ingredients are sourced locally from farms including our own just over the road and

from small producers in Dorset & the surrounding counties

____________________________

2 COURSE £28.5  \ 3 COURSE £36

Roast loin of pork, stuffing, crackling
Duo of local lamb, roast leg, minted brasied shoulder, parnsip puree

Mushroom & tarragon pie, tenderstems, mushroom gravy
Cider battered fish & handcut chips, peas, tartare

all served with seasonal & classic sunday veg

Hot cross bun & chocolate bread & butter pudding, ice cream
Banoffee pie, rum caramel, lime cream
Local rhubarb crumble, thick custard

Local cheeseboard (£1.5 supplement) 

Pudding
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