
Please ask if you have any special requirements, you would like your meal 
cooked more simply or in a particular way.  

To the best of our knowledge GM foods are not used in any of our dishes. 
Nuts and products containing nuts may be used, if you have any concerns 

concerning any allergies please ask. 
                            

 
 

SEASONAL MENU  
 
 

MAIN COURSES 
 

 

PANFRIED FILLET SEA BASS - £15.90 
Set on a tomato and spinach fondant  

 
 

BREAST OF DORSET GUINEA FOWL - £14.90  
Served with a celeriac puree, fondant potato & a redcurrant glaze 

 
 

DORSET VENISON STEAK - £16.90 
Served on a sweet potato mash & roasted beetroot and shallots 

 
 

WIMBORNE FILLET OF PORK- £14.90 
Wrapped in cured ham, with caramelised apple and Calvados glaze  

 
 

SURF & TURF - £19.90 
Prime fillet steak, topped with Mediterranean prawns sautéed in a garlic butter,  

served with hand cut chipped potatoes,  
vine tomato & flat mushroom  

 
BLUE VINNEY SAUCE OR PEPPER SAUCE - £2.90  

 

 
WILD MUSHROOM & SPINACH CANNOLONI - £11.90 

 Glazed with smoked Lyburn cheese sauce 
 
 

All served with a melange of fresh vegetables 
 

 


