Dinner WG

Summer 26

Nibbles & Sharers

Homemade Focaccia, oil and balsamic ve

Marinated Mixed Olives ve

Applewood Smoked Mixed Nuts v.cr

Baked Dorset Camembert, sunblush tomatoes, hot honey, crusty bread v.cr

Roasted Red Pepper Hummus + Tzatziki, crispy tortilla chips v

Starters

Breaded Buffalo Cauliflower, apple + carrot ranch remoulade ve cr
Tomato Concasse and Crumbled Feta Bruschetta, balsamic drizzle V.G
Sticky Pork Belly, cider glaze, dressed mixed leaves cf

Spicy Prawn + Avocado Cocktail, baby gem lettuce cup cr

Pub Classics

Cider Battered Fish and Chips, crushed peas and leeks, curry sauce cF

Duo of Pork and Apple Sausages, creamy mash, gravy, garden peas

Handcut Honey Roast Ham, fried egg, seared pineapple, chunky chips cF

Halloumi Burger, roasted red pepper, chimichurri, lettuce, fries v.cr

Breaded Chicken Burger, garlic mayo, lettuce, tomato, fries G

Lentil Burger, vegan applewood cheese, spiced tomato chutney, lettuce, tomato, fries ve, cr

Winyard's Cheeseburger, cheddar, spiced tomato chutney, burger sauce, lettuce, tomato, fries cr
add cheddar cheese +1, smoked bacon +1, or halloumi +2 to any burger

Mains

Chicken Shawarma Flatbread, red pepper hummus, tzatsiki, greek salad

Sweet Potato + Cauliflower Coconut Curry, wild rice, poppadom, mango chutney Ve cF

Seared Pork Loin, white bean, charred tenderstem and pickled red onion salad, lemon + parsley dressing cr

Salmon Fillet, roasted new potatoes and mediterranean vegetables, chimichurri dressing cF

Roasted Squash + Feta Salad, broad bean, spinach and quinoa, dukkah, mustard + maple dressing v.cr
Add chicken +4

Sides

Garlic and Chilli Minted Peas v.cr
Roasted Carrots, feta, dukkah v.cr
Cider Battered Onion Rings Ve cr
Fries or Chunky Chips (add cheese +2) v.cr

If you have a food allergy, please speak to us before ordering. V vegetarian | VE vegan | GF gluten free | * adaptable
Please note that a 10% discretionary service charge will be added to parties of 8 and more.
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