£19.90
3 COURSE’S

//7 T\

£16.90
2 COURSE’S

MOTHER’S DAY

POTATO & WATERCRESS SOUP
Served with crusty bread
PRESSED HAM & DUCK TERRINE
Served with an Apple & celeriac salad
DUO OF PEARLS MELON
Finished with a soft berry compote
DEEP FRIED MULLET
Cooked in a light tempura batter, set on a pea & potato salad
POT ROAST BRISKET OF BEEF
Topped with Yorkshire pudding & roasted Maris Pipers
SLOW ROASTED LEG OF DORSET PORK
Coated with a rich glaze served with a fresh apple puree &,
roasted Maris Pipers
GRIDDLED BREAST OF STURMISTER CHICKEN
Served on crushed new potatoes, glazed with asparagus
hollandaise
MUSHROOM RISOTTO
Topped with wild rocket & parmesan shavings
PAN ROASTED FILLET OF SALMON
Served on a smoked haddock chowder
CHARGRILLED 100z RUMP STEAK (£4.00 supplement)
Steer Honeybrook beef, served with chipped maris pipers,
mushrooms & vine tomato

ALL SERVED WITH A MELANGE OF FRESH VEGETABLES &
POTATOES
DORSET APPLE CAKE
Served with an apple compote & clotted cream
SELECTION OF LOCAL CHEESE
Served with grapes & chutney
DRUSILLA’S CHOCOLATE BROWNIE
Drizzled with a rich chocolate sauce finished with vanilla pod
ice cream,
FRESH FRUIT PAVLOVA
Y Topped with Chantilly cream
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