MON - FRI | 11.30AM - 3PM

TWO COURSES £12.95 | THREE COURSES £15.95

STARTERS

HOMEMADE SOUP OF THE DAY (VG GF)
See blackboard or ask your server for today's special
SMOKED HADDOCK & DILL FISHCAKE
Pea puree, poached egg, hollandaise sauce
HONEY & MUSTARD GLAZED HAM HOCK
Benedict, poached egg, hollandaise

CHICKEN, APRICOT & TARRAGON TERRINE (GF)
Pickled beetroot, carrot, radish

MAINS
BEER BATTERED FISH FINGER BAP
Toasted signature bun, Swiss cheese, baby gem lettuce, tartare sauce, skin on fries

PAN SEARED POLLOCK (GF)
Chorizo, tomato & butterbean stew, goat's cheese

ROASTED CHICKEN SUPREME (GF)
Peas, grilled gem, pancetta lardons, paris browns, jus

AVOCADO SALAD (v GF)
Feta, coriander, baby spinach, candied pecans, carrot, clementine & citrus dressing

SUN BLUSHED TOMATO, PECAN & ARTICHOKE FREGOLA SARDA (vG)
Rocket, salsa Verde

DESSERTS

RHUBARB, ROSEHIP & PISTACHIO PAVLOVA (GF)

WARM CHOCOLATE BROWNIE (v)
Toffee sauce, popcorn, salted maple ice cream

TWO SCOOPS OF ICE CREAM OR SORBET (GF)
Experience the taste & quality of Purbeck Ice Cream farm made in Dorset,
entirely natural, additive free & distinctly different

Please ask your server for today’s flavours

An optional 10% service charge will be added to all dining bills. 100% goes to the staff.

Some of our dishes contain nuts. Please let us know if you have any allergies.

V - VEGETARIAN VG - VEGAN GF - GLUTEN FREE



