Sandwiches for kings & queens (sandwiches 12noon til 18:00)

Starvin’ Marvin tasty mains

Smoked haddock 7 West Country beef burger 1
served on a toasted muffin with tartar sauce & topped with fresh rocket Topped with smoked bacon, haystack cheddar cheese & tomato chutney
. ; served with chunky chips & a dressed salad

Halloumi tortilla wrap 6.5

With roasted peppers & a coriander & lime dressing, served with a leaf salad & @ Fish & chips 11

Tyrrell’s crisps (V) ¥ MSC certified cod with caramelised lemon, mushy peas, tartar sauce & chunky chips

Dl SR e 75 Suggested wine: Domaine La Salette , Gasgogne, White 125 ml glass 4.1 3

With smoked bacon & iceberg lettuce served in toasted granary or Urban salad )

white bread with dill pickle & Tyrrell’s crisps With new potatoes, peetroot, butternut squash, watercress & poached egg served with
smoked duck & chorizo (or halloumi cheese 10.5 (V) )

West Country steak ciabatta 9

With Dijon mustard mayonnaise & red onion jam, served with dressed leaves & Tyrrell’s crisps M_u‘?’_hroom pasta ; : : 12
Fuisili pasta served with a winter mushroom sauce topped with rocket salad &

: Old Winchester cheese (V)
To start, nibble or share .
i Squash risotto 10.5

Soup of the day - Served with home baked bread 5 Butternut squash risotto topped with rocket & Old Winchester cheese

Urban home baked bread - Served with herb oil (V) 35 Green Thai curry 13.5
With aubergine fritters & a green pepper, chilli, fresh lime,

Stuffed olives - Dressed with extra virgin oil (V) 3.5 coconut cream & coriander sauce served with yellow basmati rice & chicken
(tofu 10.5 (V) )

Nachos - With melted haystack cheddar, sour cream, tomato salsa & guacamole (V) 6

(add chilli + 2) Dorset pork & leek sausages 12
Served with creamed mash potato & red onion gravy

&) MSC Thai fish cakes 7

Infused with a lime, coriander & chilli dressing, served with white radish salad Braised Dorset lamb shank 15
Cooked in red wine & rosemary, served with mash potato & roasted seasonal vegetables

Dorset pork paté 6.5

With melba toast & red onion marmalade Slowly roasted Dorset pork belly 15
With an Aspall cyder sauce, braised cabbage & dauphinoise potato

Leek & carrot terrine 6

Served with Jerusalem artichoke purée & winter vegetable salad (V) % 80z West Country rib eye steak 18

Served with sautéed kale, grilled tomato, watercress & hand cut chips
(Choose peppercorn or béarnaise sauce +1.7)

Suggested wine: Los Llanos Crinza, Red 125ml glass 3.9

Smoked haddock fillet 13
On a bed of colcannon mashed potato served with poached egg &
chive fish cream topped with dressed leaves

&) MSC fish chowder 13

With mussels, crayfish & mixed vegetables served with home baked bread

Please see our board at the bar for daily specials
& our separate menu for our house desserts

If you have any allergies to any foed, or you're simply not sure about something on our menu
please ask a member of the team. All dishes marked with a (V) are a vegetarian dish.

Bruschetta 5.5
Roasted vine tomatoes with basil pesto & a salad garnish
(with melted mozzarella 6.5) (V)

¥ Chef’s selection board (ideal for two) 20
Leek & carrot terrine, Dorset pork paté, oak smoked salmon with soured cream,
tomato & basil bruschetta, MSC Thai fish cakes with a lime, coriander & chilli dressing,
Dorset Montgomery cheese & marinated olives & gherkins
Suggested wine: Santa Digna Cabernet Sauvignon, Rose 125ml glass 4

On the side

Seasonal vegetables 3 Creamy mash potato 3 Dressed salad 3.5

Minted new potatoes 3  Hand cut chunky chips 3.5

CERTIFIED
SUSTAINABLE
SEAFOOD

Seafood with this mark comes from

afishery that has been independently * We love wine & to help you love wine too, we’ve matched some special taster glasses with
the perfect accompanying dish. You try them together, you agree, you love them, next time you

buy a bottle...genius xx

MSC certified to the MSC's standard for a
well-managed and sustainable fishery

wWww.msc.org

MEP-OLA-001



