
All our prices include VAT at the prevailing rate. A discretionary 
service charge of 10% will be added to your bill. For special dietary 

requirements or allergy information, please speak with our staff 
before ordering. Although we endeavour to do so, we cannot 

guarantee that any of our dishes are allergen free due to possible 
cross contamination in our kitchen environments.

PRIX FIXE MENU  
2 COURSES £19.95 | 3 COURSES £24.95 
AVAILABLE MONDAY - FRIDAY, SATURDAY UNTIL 7PM 
AND SUNDAY AFTER 6PM

STARTERS
TWICE BAKED COASTLINE CHEDDAR SOUFFLÉ 
Walnut and grape salad

BERRYHILL FARM BEETROOT HOME  
CURED SALMON  
Lemon and horseradish crème fraîche

WEST FARM SLOW BRAISED HAM HOCK  
AND WINTER VEGETABLE SOUP 
Basil pesto  

MAINS
POOLE CAUGHT WHOLE BAKED FLOUNDER  
Roasted root vegetables and gremolata

MUSHROOM AND DORSET BLUE  
VINNY CHARLOTTE 
Watercress and onion salad, grain mustard vinaigrette

CATTISTOCK BRAISED LAMB SHOULDER 
Black pepper Hasselback potatoes and kalamata olive jus

DESSERTS
WARM CHOCOLATE MOUSSE 
Purbeck orange marmalade ice cream

SOPLEY FARM BUTTERNUT SQUASH  
BAKED CHEESECAKE 
Toffee sauce

THE BOOK & BUCKET CHEESE COMPANY 
SHAKESPEARE BRIE 
Homemade fig chutney and Fudge crackers




