
Light Bites and Starters 
Simple Classic Prawn Cocktail                                                                                                      5.00 
Chicken Liver and Foie Gras Parfait , Greengage Rel ish                                                        6.00        
Salad of Avocado and Crab                                                                                                             7.50 
Marinated Tuna with Fried Anchovies                                                                                         5.50 
Salad of Smoked  Trout and Asparagus, Shaved Parmesan                                                 6.50 
Homemade Soup of the Day                                                                                                         5.00 
Charentaise Melon, Black Figs and Marinated Strawberries                                               5.50               

Sandwiches  
Chicken and Iceberg Baguette                                     6.00 
Egg Mayonnaise with Wild Rocket                             5.50 
Roast Sirloin with Horseradish                                    6.00 
Smoked Salmon Bagel with Cream Cheese           6.50 
Cheddar and Branston Pickle                                       5.00  

Salads    
   

Smoked Duck, Spinach and Orange with Gremolata 10.00 
Classic Caesar Salad with Grilled Chicken                        9.00 
Goats Cheese and Asparagus Salad                                     8.50 

Main Courses 
Roasted Sirloin of Casterbridge Beef, Traditional Garnish                                                        10.00                                   
Beer Battered Fish and Chips, Marrowfats and Tartare Sauce                                                  10.00 
Wild Mushroom and Spinach Tagliatelle, Shaved Parmesan                                                       9.00 
Braised Veal with Gratin and Fine Beans                                                                                          10.00 
Dorset Lobster Spaghetti, Shaved Parmesan                                                                                   11.50 
10oz Beef Burger, Fries and Salad                                                                                                           9.00 
Char Grilled Gammon, Egg and Chips                                                                                                  8.00  
Lemon and Thyme Roasted Breast of Chicken, Fondant and Fine Beans                               9.00 
Whole Roasted Plaice, Buttered New Potatoes and Petite Salad                                           14.00 

Desserts 
Banana and Toffee Cheesecake             6.00 
Classic Knickerbocker Glory                         5.50 
B+B Pudding Vanilla Ice Cream                   6.00 
Mixed Ice Cream and Sorbet                         5.00 
Crème Brulee, Anzac Biscuit                         6.00 
Selection of Continental Cheeses              7.00   

Coffee and Petit Fours                                    3.45 

Sample Sunday Lunch 

3 Course Set Menu  for £20  

            Chicken Liver  Parfait 
      Devon Crab with Avocado  

                 Homemade Soup of the Day                        
*** 

      Roasted Sirloin of  Beef                               
Beer Battered Fish and Chips,   

Wild Mushroom and Spinach Tagliatelle 
*** 

Selection of Continental Cheeses  
Bread and Butter Pudding 

Toffee and Banana cheesecake 

Sunday Lunch Wine Offer 
Sauvignon Blanc Guillaume, 
Vin de Pays

 
Aromas of fresh citrus fruit 
and elderflower,  Enhanced 
by a hint of mineral. Good 
with our Haddock today 
Only £6.25 per 250ml Glass 

Sunday Lunch Wine Offer 
Cabernet Sauvignon

 
Bergsig Estate, S. Africa

 
Ripe Fruit Aromas are high-
lightened with nuances of 
spiciness and savoury oak. A 
Classic Combination with 
our Sunday Roast Beef. 
Only £6.95 per 250ml Glass 


