
 

 Mother’s Day lunch menu  
 

Sunday 15th March 2026  
£64 per person 

 

Starter 
Leek Velouté, crispy potato, wild garlic oil (V/DF/GF) 

 

* * * 
Selection of hors d'oeuvre starters with salads, cured meats, terrines,  

shellfish & seafood buffet 
 

 

Main 
 

Roast sirloin of English beef, Yorkshire pudding, beef dripping roast potatoes, seasonal vegetables,  

Red wine jus (Roast Chicken and Nut Roast available) 
 

* * * 
Herb crust rump of lamb, lamb belly potatoes gratin, pea puree, courgette, mint oil split jus 

 

* * *  

Filleted lemon sole, sea food velouté, new potatoes, charred fennel, wild garlic oil 
 

* * * 
 Gourmet fish pie, mustard & parmesan mash potato, serve with spring greens  

 

* * * 
Sweet potato gnocchi, spinach puree, baby leeks, feta cheese, toasted pine nut, crispy sage 

 (DF &  on request) 

 

 

Dessert 
 

Pistachio Souffle, Purbeck rhubarb & rosehip ice cream 

* * * 
Steamed chocolate chip sponge, chocolate fudge sauce, vanilla ice cream   

* * * 
Peanut butter cheesecake, chocolate ice cream, chocolate sauce   

* * * 
Selection of Dorset cheese, chutney, biscuits & grapes 

* * * 
Lemon meringue pie, blood orange sorbet 

 

 

 

Coffee & Homemade treats £6.5 per person 

  

 

 
 

 

 

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients to their requirements 

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. 

A discretionary service charge of 12.5% will be added to the total bill 

 



 

Mother’s Day lunch menu  
 

Sunday 15th March 2026  
 

Children’s menu £27.50 per child (under 12 years) 
 

 
 

Starter 
 

Tomato soup, bread & butter 

* * * 
Selection of starters, salads, cured meats, terrines & seafood from the buffet 

 

 

Main 
 

 

Roast beef, Yorkshire pudding, beef dripping roast potatoes,  

seasonal vegetables, jus 
 

* * * 
 

Baked parmesan chicken, spaghetti, tomato sauce 
 

* * * 
Grilled Cornish cod, hand cut chips, peas 

 

* * * 
 

Luxury mac & cheese, garlic ciabattas  
 

 
 

 

 

Dessert 
 
 

Peanut butter cheesecake, chocolate ice cream, chocolate sauce   

* * * 
Eton mess, baked meringue, strawberries & clotted cream 

 

* * * 
Fruit salad, blood orange sorbet 

 

* * * 
Club ice cream & sorbet GF                               

2 scoops from our selection of Purbeck ice cream: vanilla, chocolate, strawberry or salted caramel. 

Sorbets; mango, blood orange, blackcurrant or lemon. 

 

 

Please notify us of special dietary requirements and we will provide menu choices using fresh ingredients to their requirements 

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. 

A discretionary service charge of 12.5% will be added to the total bill 

 


