PRE STARTER MAIN

OVEN BAKED TURBOT FILLET 30

BREAD TO SHARE 5 Sweet potato gnocchi, caviar & saffron Beurre Blanc served with broccoli
Bread, balsamic vinegar, olive oil & butter

28-day dry aged fillet steak, cherry tomatoes, rocket & shallot salad, hand cut chips
Served with peppercorn or Béarnaise sauce; add onion rings for £3

POOLE BAY OYSTERS ¢ 5 each PAN SEARED DUCK BREAST 3050

shallot vinegar & tabasco Hoisin glazed duck breast, butternut squash dauphinoise potato, baby root vegetables, sesame sauce, served pink

MONKFISH CURRY 30

ST ARTER Pan-Asian monkfish curry, fragrant rice, coconut & mango yoghurt, naan bread

SEAFOOD BOUILLABAISSE 34

Roasted Scottish salmon, pan fried tiger prawns, mussels & potato in a crab bisque sauce

Pitted vinci olives

YELLOW FIN TUNA SASHIMI 1550 GF on request

Carrots, radish, Ponzu sauce

CATCH OF THE DAY Market price GF

CHEESE SOUFFLE \% 1350 Add Chorizo for £3.50 Pan-fried catch of the day with grilled lemon, green beans, new potatoes & caper butter sauce
Double baked coastal cheddar soufflé, rocket & shallot salad
CHATEAUBRIAND FOR TWO 160z ¢ 85
CI‘HCKEN LIVER PARFAIT 12 GF on request 28 days dry aged Chateaubriand, Cherry tomatoes, rocket and shallot salad, hand cut chips, peppercorn sauce

Toasted brioche, fig chutney, roasted figs

SCALLOPS & 15.00
Cauliflower puree, chorizo crust, grilled cauliflower, caviar FROM THE G ARDEN
TWO WAY SALMON 1500

Severn & Wye smoked salmon, poached salmon salad, soft boiled egg, rye bread, lemon ORZO V. @ 19 50
5 on request o

PR AWN COCKT AIL 13 50 . - Orzo, Pecorino cheese, New forest mushrooms, toasted pecans
Atlantic prawns, crevette, Marie rose sauce
AUTUMN LASAGNE v, @ on request 19.50

Pumpkin, caramelized onion, roasted red peppers, ricotta cheese. rocket and parmesan salad

GARLIC MUSHROOM 11.00O

Toasted sourdough, crispy hen’s egg, butter sauce MEDITERR ANE AN S ALAD &2 v, @ on request 1700
Red cabbage, Bulgar wheat, Feta cheese, tzatziki, pomegranate, tomatoes, carrots, pomegranate molasses
SOUP OF THE DAY v 1050

Served with homemade bread & butter GF on request

SHELLFISH & CRUSTACEA SIDE ORDERS 5

Rocket, shallot & parmesan salad Hand cut chips
PAN-FRIED GARLIC KING PRAWN 24 Tomato & shallot salad French fries
Garlic king prawns, coriander, grilled lemon, garlic aioli, fries Buttered mixed greens New potatoes
Tenderstem broccoli and toasted almonds Gatrlic bread

LOBSTER 6 32 Harr 64 whole

Thermidor or garlic butter served with salad & fries

MOULES MARINIERE  1550/27

Steamed rope grown Cornish mussels in white wine, garlic, shallots & cream served with bread or fries

Beer-battered onion rings

@ Vegan V' Vegetarian

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients as required
Food Allergies & Intolerance —should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink



