BRUNCH
(Served Until 11:15)

Smoked salmon, scrambled eggs, sourdough toast £9-25
Two poached eggs, two bacon rashers on sourdough toast £7.95
Big Breakfast- butcher’s sausage, bacon, scrambled eggs, mushrooms, grilled
tomatoes, beans, hash browns, sourdough toast £9-50
Vegan Breakfast- vegan sausages, avocado, mushrooms, grilled tomatoes, olive
and red pepper pesto, beans, hash browns, sourdough toast £9-45
French Waffles, crispy bacon, banana, and Maple syrup £7-25
Children’s breakfast- scrambled eggs, sausage, toast, beans £6-75
Add Vegetarian sausages £1-50, butchers sausages £2-00, bacon £1-50
avocado / beans £1-00. Sourdough toast and butter £3-50
Smoked Back Bacon brioche bun, crisps £6-25

SMALL PLATES
Soup of the day, sourdough granary bread and butter £6-75 v
Mackerel pate, gooseberry and coriander chutney, sourdough toast £8-45
Smoked salmon and avocado cocktail, crostini £7-95
Grilled goats’ cheese, topped with honey and toasted walnuts, sourdough toast £8-75
Tempura prawns, sweet chilli sauce £6-95

SIDES
Fries £3, cheesy fries £4, Garlic bread £3

Sunday Roast
Served with roast potatoes, homemade stuffing roasted parsnips, and carrots,
cauliflower cheese, chef’s selection of vegetables , Yorkshire pudding
Topside of beef £14-95
Roast shoulder of Pork £14-95
Nut Roast v+ £14-95
Duo of meats 15-95

Mains
Seafood board
Smoked mackerel pate, smoked salmon, Tempura prawns, summer salad, fries, sweet
chilli sauce, sourdough bread and butter £18-95
Pan seared salmon
summer dressed salad, crushed parsley potatoes, tartare sauce £14-95
Quiche of the day
vegetarian quiche, house chutney, summer salads, slaw and fries £10-25
Chicken Caesar salad
Warm chicken, bacon, leaves, Parmesan, croutons £12-95
Buddha bowl
falafel, beetroot, hummus, avocado, leaf salad, croutons and toasted seeds £12-95
Toscana salad
Grilled goats cheese, pickled beetroot, caramelised walnuts, cucumber, on a large
dressed summer salad £12-95

PUDDINGS
£6-25
Eton Mess- sticky meringue, fresh berries, lashings of whipped cream
Crumble of the day, with custard/ ice cream
Dark chocolate and orange tart with ice cream V/GF
Creamy fresh lemon posset, stem ginger and honey ice cream, shortbread
Sticky toffee pudding, toffee caramel sauce, ice cream
Biscoff cheesecake and vanilla ice cream
Original Churros - dusted in cinnamon sugar, vanilla ice cream £5-50 (add Nutella 50p)
ICE CREAMS
|1 Scoop £2-50 | 2 Scoops £4-00 | 3 Scoops £5-50 |
Honey and ginger, Strawberry, Chocolate, Vanilla, Salted caramel,
Mint choc chip, Vegan vanilla

PLATES FOR LITTLE ONES
Mains
Puddings
Roast of the day with all the trimmings £9-95 Chocolate or strawberry sundae £3-75
Sausages, mash, gravy, peas £6-45
churros and chocolate sauce £3-75
Cheesy pesto pasta, garlic bread £5-95
Pizza Margherita and crisps £5-95

Sourdough Granary Paninis & Toasties
Served with house slaw, leaves and fries
Mature cheddar and red onion marmalade
Bacon, Brie and Cranberry
Vegan cheese and red onion marmalade
Vegan cheese, pesto, sun blushed tomato and olive
Chicken, bacon, and cheddar
Goat’s cheese caramelised red onion marmalade
Tuna and cheddar melt

Toasties
£7-45
£8-25
£7-65
£8-25
£8-65
£8-45
£8-25

Paninis
£8-45
£9-25
£8-65
£9-25
£9-65
£9-45
£9-25

Scrumptious Teas
Served all Day
Fruit scone and butter £2-50
Fruit scone, jam and clotted cream £3-70
Cheese and chive scone and butter £3-45
Gluten free and vegan scones available
Toasted tea cake and butter £2-85

Dorset cream tea
A large fruit scone, strawberry jam and clotted cream, pot of tea for one £5-95

Savoury afternoon tea
A cheese and chive scone, winter salad, slaw, mature cheddar, chutney and butter,
tea or coffee £6-45

Lord Nelson Tea
Cheese scone, smoked salmon, cream cheese, mixed leaves, cucumber, chutney,
tea or coffee £7-45

Milkshakes all 4-50
Deluxe loaded milkshakes made to order whipped
|Strawberries & Cream | Salted caramel & Fudge | |Vanilla Smarties | Caramel Biscoff |
Chocolate Oreo| |Bubblegum Millions |
VEGAN MILKSHAKES all 4-65
| Oreo | Biscoff| Choc| Banana|Strawberry| |Oat| Almond |Soya|

