
2 COURSES - £19.15 | 3 COURSES £25

LUNCH SET MENU

Soup of the day, crusty bread & butter

Wild mushroom arancini, pickled Brewery Farm courgette

Classic Caesar salad

Starters

Mains

Jerusalem artichoke risotto, pesto, parmesan

Cider battered haddock, tartare, peas, thick cut chips

Pudding
Brewery Farm pear & ginger crumble, clotted cream ice cream

Jamaican banana & coconut bread, rum & raisin ice cream

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

____________________________Available mon - fri

Duck faggots, mash, blackberry gravy

Sept 26
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