
Dinner

Homemade Focaccia, dipping oil and balsamic

Marinated Mixed Olives

Applewood Smoked Mixed Nuts

Hummus, spiced dukkah, flatbread

Snacks

4
4
4
7

(ve)

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. 

Spring 26

(ve)

Seasonal Soup, croutons

Whipped Goat Cheese Crostini, thyme pickled rhubarb, hot honey drizzle

Beetroot Tartare, seeded crispbread

Monkfish Pakora, minted mango chutney

Cornish Mussels, leek and cider sauce, crusty bread

Dorset Cured Pork Charcuterie, pickled baby apple, caperberries 

Dorset Baked Camembert, spiced dukkah, honey honey, crusty bread

Starters
9
9
9

10
12
12
15

(v, gf*)

(v, gf*)

(ve)

(v, gf)

(ve, gf*)

(gf)

(gf*)

(v, gf*)

Cider Battered Fish and Chips, crushed peas, homemade tartare

Duo of Pork and Apple Sausages, colcannon, gravy, crispy onion ring

10oz Horseshoe Gammon Steak, fried egg, seared pineapple, chunky chips 

Halloumi Burger, roasted red pepper, chimichurri, lettuce, fries

Breaded Buffalo Chicken Burger, ranch sauce, lettuce, tomato, fries

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

Winyard’s Cheeseburger, cheddar, spiced tomato chutney, burger sauce, lettuce, tomato, fries

     add cheddar cheese +1, smoked bacon +2, or halloumi +2 to any burger

Pub Classics

20

18

18

18

19

17

19

(gf)

Garlic Chicken Schnitzel, herby new potatoes, green salad, wild garlic aioli

Duck Breast, duck leg bon bon, fondant potato, charred hispi cabbage, duck jus

Catch of the Day, herby parmentier potatoes, creamy pea and leek fricasée

Crispy Oyster Mushroom, sweet and sour sauce, lemon rice, asian style slaw

Cornish Mussels, leek and cider sauce, fries 

Mains

22
27

MP
20
22

Tenderstem Broccoli, garlic and chilli oil

Asian Slaw, sesame and soy dressing

Cider Battered Onion Rings

Fries or Chunky Chips (add cheese +2)

Sides

5
4
6
5

(gf)

(v, gf*)

(gf*)

(gf*)

(ve, gf*)

(gf)

(gf)

(gf)

(ve, gf)

(gf)

(ve, gf)

(ve, gf)

(v, gf)

(ve, gf)
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