
SAMPLE MENU      £16.00 PER PERSON 

PRAWN AND ADVOCADO TIAN 

finished with a dill and lime dressing 

DUCK PARFAIT 

with an ale chutney & tossed baby leaf salad 

 

DRUSILLAS CREAM OF MUSHROOM SOUP 

~ ~ ~ 

PAN FRIED FILLET OF BREAM 

 with a lemon & chive butter sauce 

served with sauted potatoes 

BREAST OF FREE RANGE CHICKEN 

coated with a Dijon cream 

served with crushed new potatoes 

VEGETABLE & GOATS CHEESE TART 

topped with a tossed rocket salad 

SLOW ROASTED WIMBORNE PORK BELLY 

with a fresh apple glaze served on fondant potatoes  

ALL SERVED WITH A MELANGE OF FRESH VEGETABLES & POTATOES 

~ ~ ~ 

DRUSILLA’S CHOCOLATE AND COINTREAU MOUSSE 

with Vanilla Pod ice cream 

FRESH FRUIT PAVLOVA 

drizzled with a raspberry puree and finished with double cream 

STICKY TOFFEE PUDDING 

drizzled with butterscotch sauce and served with clotted cream 

 

Tea and coffee - £2 

served with Drusilla’s-made chocolates 


