AMUSE BOUCHE
Sundried Tomato & Basil Arancini (GF, DF)

STARTERS

Roasted Red Pepper & Tomato Soup [
Herb Croutons, Bread Roll (GFO, DFO)

Duck & Orange Pate
Red Onion Chutney, Sourdough Crostini, Salad (GFO)

\ Smoked Salmon Salad
Avocado Puree, Pickled Cucumber Ribbons, Radish, Blinis (GFO, DF)

Beetroot Carpaccio
Goat Cheese Crumb, Rucola, Pickled Red Onions, Balsamic Glaze (GF)

MAINS

Charcoal Grilled Fillet of Aged Beef
Horseradish Mash Potato, Onion Velouté, Roast Baby Carrots, Red Wine Reduction (GF, DF)

Roasted Chicken Supreme
Garlic Butter Baby Potatoes, Tender Stem Broccoli, Grilled Oyster Mushroom,
Roasted Red Pepper Puree, Red Wine Reduction (GF, DF)

Pan Fried Salmon Fillet
Crushed New Potato Cake, Sauté Garlic Asparagus, Roasted Cherry Tomatoes,
Hot Honey Glaze (GF, DF)

Nut Roast Loaf
Sauté New Potatoes, Onion Puree, Panache of Vegetables, Vegetarian Gravy (GFO, DF)

DESSERT

Vanilla Cheesecake
Butterscotch Sauce, Honeycomb Hash, Chantilly Cream

Bread & Butter Pudding \
Hot Rum & Raisin Custard, Vanilla Ice Cream

Warm Chocolate Brownie
Vanilla Ice Cream, Chocolate Sauce (GF, DFO)

Local Dorset Cheese Plate *
Collingwood Chutney, Grapes, Selection of Crackers (CFO)

£85 PER PERSON

VE - Vegan VEO - Vegan Option V -Vegetarian VO - Vegetarian Option
GF - Gluten Free GFO - Gluten Free Option DF - Dairy Free DFO - Dairy Free Option

If you have a food allergy, intolerance or sensitivity please let your server know before you order your food and
they will be able to suggest the best dishes for you. PLEASE NOTE our dishes are prepared in areas where
allergenic ingredients are present so we cannot guarantee that our dishes are 100% free of these ingredients

A10% discretionary service charge will be added to your bill which is distributed in its entirety to our team



Wine list

Bin No WHITES Taste Guide  125ml  175mI  250ml  Bottle

White Wine of the month Ask your server for details £6.00 £7.95 £900 £2675

1 Le Harve de Paix Colombard Sauvignon Blanc 2 £5.50 £7.25 £875  £26.50
France, Fruit-forward and rounded with apple and pear flavours. Full flavoured with a long finish

2 Casa Santiago Sauvignon Blanc Vegan 1 £5.75 £7.75 £895  £27.50
Chile Aromas of lemon and lime with passionfruit. light bodied, plentiful fresh fruit and crisp acidity

3 Botter Pinot Grigio Vegan 1 £6.25 £7.75 £970  £27.50
Italy, Crisp and refreshing and with citrus and pear flavours and just a hint of floral intensity

4 Ant Moore A+ Sauvignon Blanc, Marlborough Vegan 1 £825 £1000 £11.75 £35.00
New Zeland ,Expressively aromatic, juicy lime, grapefruit, tropical notes and herbal accents

5 Mountbridge Nol Reserve Chardonnay 2 £700  £7.80 £870  £29.50
Australia, bouncy stone fruit flavours; plump nectarine, apricot and peach. Ripe, quite full-bodied and dry

6 Furleigh Estate Bachus Dry 1 £850 £1050 £1250 £3850
Dorset, Aromatic and dry with elderflower, citrus and hedgerow fruit - vibrant, crisp and very refreshing

7 Furleigh Estate Fume Sauvignon Blanc 2 £850 £1050 £1250 £3850
Dorset, A richer style of Sauvignon Blanc with flinty, smoky hints, ripe citrus and a gently rounded finish

8 Ippolito Mare Chiaro Organic 2 £34.50
Italy, Fresh and approachable with notes of peach, citrus and white flowers, finishing clean and lively

Bin No ROSE Taste Guide  125mI  175ml  250ml|  Bottle

9 Wildwood White Zinfandel Rose 3 £5.50 £7.25 £850  £26.50
USA, Flavours of ripe strawberry and juicy watermelon

10 Botter Pinot Grigio Rosato Vegan 2 £6.25 £7.75 £970  £28.00
Italy, Notes of acacia flowers and cherries. Dry, soft and well balanced on the palate

11 Ippolito Mabilia Organic 2 £34.00
Bright, dry rosé with strawberry and red-berry aromas, a delicate floral touch and a crisp finish

Bin No REDS Taste Guide  125ml  175mI  250ml  Bottle

Red Wine of the month Ask your server for details

12 Le Harve de Paix Grenache Syrah B £5.50 £7.25 £875  £26.50
France, rich and dark red in colour, with juicy ripe plum flavours

13 Casa Santiago Cabernet Sauvignon Vegan C £5.75 £7.75 £895  £27.50
Chile, Intense blackcurrant and plum flavours. Vibrant and with a long finish

14 Vivolo di Sasso Merlot Vegan B £6.25 £7.75 £895  £2750
France, Fruity damsons, plum, cherries and spices with juicy tannins

15 Los Haroldos Chacabuco Malbec Vegetarian C £7.75 £865 £10.65 £33.00
Argentina, Firm juicy structure, great fruit expression, smooth tannins and a lively finish

16 Mountbridge Reserve Shiraz Vegan C £5.75 £7.75 £895  £2750
Australia, Juicy and soft with blackberries, blackcurrant pastilles, black cherries, pepper and spice

17 Rioja Senorial Crianza C £33.00
Spain, bright, juicy, refreshing medium-bodied with a fruit-led palate

18 Ippolito Liber Pater Organic C £34.50
Italy, Medium-bodied and easy-drinking with cherry and dark berry fruit, subtle spice, and smooth tannins

Bin No SPARKLING WINES Taste Guide  125ml  175mI  250ml  Bottle

19 Dorset Sparkling Wine, Furleigh Estate 2 £10.25 £4995
Elegant English sparkling from Dorset with fine bubbles, bright orchard fruit and a fresh, celebratory finish

20 Botter Prosecco Spumante Brut Vegan 2 £8.25 £33.50
Italy, crisp, lively, fizz with green apple and citrus notes, lightly sparkled

21 Botter Prosecco Rose Spumante Brut Vegan 2 £35.00
Italy, Fragrant, strawberries, raspberries and passionfruit,

22 Champagne Baron Albert L'Universelle Brut Vegan 1 £49.95
France, aged for 4 years, this medal winning Champagne is light fresh and fruity

\4;/ Furleigh Estate Fine Wines White Wine, Rose, Sparkling : Driest 1 ~ Sweetest 9
FURLEIGH ESTATE from Dorset Red Wine : Lightest A ~ Full-bodied E

DORSET ENGLAND



