Specials sample menu

Starter

Local fish bouillabaisse with saffron rouille crouton and warm bread roll (V)
West bay diver caught scallops with salsify 3 ways (puree, sauté and crisps)
Pressed ham hock terrine with homemade piccalilli and Dorset rarebit

Char grilled local asparagus with hollandaise and puff pastry tartlet

Starvin’ Marvin tasty mains

Sustainable local mussels served in a smoked garlic, cream, fiano white wine and
English parsley sauce served with either garlic ciabatta or frites

Sustainable MSC cod fillet on pesto mash buttered samphire and a lemon and dill butter sauce

Loin of new season lamb with an apricot and thyme mousse, pea mint and
leek fricasse fondant potato and a redcurrant jus

Pearl barley risotto with Dorset mushrooms and wild garlic leaves topped with
a rosary goats cheese fondue

Peppers and spinach with a brochette of Dorset mushroom and Dorset rosary
goats cheese, finished with Old Winchester (like parmesan) (V)

Dessert sample

Cheese board- Haystack cheddar, Dorset blue vinny, and Isle of whight brie with quince jelly,
herb wafers, grapes and port or calvados shot

Warm chocolate and raspberry fondant with a rich cocoa sauce and Purbeck vanilla ice cream
Seasonal strawberry and rhubarb mess with candied rhubarb and strawberries

Purbeck Ice cream selection; 3 scoops of your choice topped with
Chantilly cream fruit coulis and caramelised almonds

Mint infused créme brulee served with chocolate shortbread biscuits

Dorset apple tarte tatin with toffee sauce and served with créme caramel



