
Dishes may contain allergens. If you have any dietary requirements please speak to a member of staff. 
 (GF) - Gluten free (V) - Vegetarian (VG) - Vegan (GFO) - Gluten free option (VGO) - Vegan option 

T O  S TA R T

Seasonal Melon (V)(VG)(GF)
Balsamic & vanilla strawberries

 Duck & Wild Mushroom Pâté (GFO)
Quince jelly, focaccia 

Poached Salmon Terrine (GF)(V)
Lemon mayonnaise & baby salad, rye bread

Watercress,Potato & Chive Soup (GFO)(VG)(V)
Olive bread

T O  F O L L O W

Sautéed Rump of Dorset Lamb (GF)
Fondant potato, baby vegetables, lamb sauce 

Roast Fillet of Cod (GF)
Shellfish bisque, baby potatoes, 

confit of cherry tomatoes, samphire 

8oz Sirloin Steak (GF)
Triple cooked chips, cherry vine tomatoes, garlic & parsley butter

(£6.50 supplement)

Pumpkin & Butternut Squash Risotto (GF)(VG)(V)
Rocket salad

T O  F I N I S H 

Tartes Tatin (V)
Dorset clotted cream

Dark Chocolate Ganache (GF)(V) 

Rasberry Tartlettes (V) 
Raspberry sauce, fresh berries

English Cheese Board (GFO)
  Dried figs, quince jelly, fudges biscuits 

(£4.00 supplement) 

T R I B U T E  M E N U
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