Sample dinner menu

Cream of Isle of Wight heirloom tomato soup (V) - £8

Greek salad fresh tomatoes, peppers, onions, cucumber, olives,
feta cheese, dorset sea salt flakes (V) (GF) - £10
Smoked salmon crab, prawn cocktail, marie rose sauce, rocket (GF

Fresh fruit salad purbeck sorbet (GF) - £9
ese and ts dorset red, cornish yarg, dorset brie, dorset coastal cheddar,
dorset blue vinny, celery, fruit chutney - £13

Coffee served in the lounge, chocolate mint - £3.75

All food allergies, intolerances and dietary requirements must be brought to our attention
before you order.
V = vegetarian GF = gluten free VE =vegan

We try to source and use as many local ingredients as possible — our wonderful suppliers
include Craig’s Farm Dairy (Osmington), J. Mato Butchers (Blandford), Jurassic Coast Fine
Foods (Owermoigne), Purbeck Ice Cream (Kingston) and Seafresh Seafoods (Poole)



