
V – Vegetarian    VE – Vegan    NGCI – No Gluten Containing Ingredients   VEO – Vegan Option Available

E X T R A S
Caul i f lower  Cheese V  5   •   Yorkshire  Puddings V  4   •   Roast  Carrots  & Parsnips NGCI ,  VE  4

Roast  Potatoes NGCI ,  VE 4  •   Tenderstem Broccol i  NGCI ,  V  4

S T A R T E R S

Charcuter ie  Select ion ;  Corn ichons ,  p ick led  on ions ,  sourdough c r isps ,  12

Smoked Mackere l  Pâté ;  Horserad ish  c rème f ra îche ,  p ick led  sha l lo t ,  sourdough c r isps ,  11

Leek & Potato  Soup V;  Cr ispy  leeks ,  ch ive  o i l ,  c rus ty  baguet te ,  10

S W E E T  T R E A T S
Apple  & Blackberry  Crumble  V;  Wi th  c ream or  van i l la  i ce  c ream,  8

Warm Chocolate  Brownie  V ,  NGCI ;  Dark  choco la te  sauce,  van i l la  i ce  c ream,  8

Basque Cheesecake  V ;  Ber ry  compote ,  8

Select ion of  Ice  Creams & Sorbets  V ,  VEO;  3  scoops,  6

S u n d a y

R O A S T S

Roast  S i r lo in  of  Beef ;  Dry-aged fo r  21  days ,  23

Herb Roast  Chicken Supreme ;  Ches tnu t  &  pork  s tu f f ing ,  21

Roast  Duo ;  For  those tha t  jus t  can ' t  dec ide ,  26

Stuf fed Aubergine V;  Gar l i c  &  parmesan c rumb,  rosemary ,  lemon,  20

Al l  ser ved w i th  roas ted  po ta toes,  seasona l  veg ,  Yorksh i re  pudd ing  and un l im i ted  r i ch  gravy

Baked Camembert  V;  Whole  baked camember t ,  rosemary ,
gar l i c ,  honey ,  c rus ty  baguet te ,  15

Mar inated Ol ives  NGCI ,  VE 4

S A N D W I C H E S

Stacked in  fa r mhouse bread.

South Deep CBLT ;  F ree- range ch icken,  back  bacon,  baby  gem,  tomato  & proper  mayo,  10

Dorset  Crab ;  Lemon,  baby  gem & brown but te r  mayo,  13

Caprese V;  Buf fa lo  mozzare l la ,  her i tage tomato ,  f resh  bas i l ,  pes to ,  10

Prawn & Crayf ish ;  Mar ie  rose  sauce,  baby  gem  10


	Sunday
	Marinated Olives NGCI, VE 4
	Baked Camembert V; Whole baked camembert, rosemary, garlic, honey, crusty baguette, 15
	STARTERS
	Leek & Potato Soup V; Crispy leeks, chive oil, crusty baguette, 10
	Smoked Mackerel Pâté; Horseradish crème fraîche, pickled shallot, sourdough crisps, 11
	Charcuterie Selection; Cornichons, pickled onions, sourdough crisps, 12

	ROASTS
	Roast Sirloin of Beef; Dry-aged for 21 days, 23
	Herb Roast Chicken Supreme; Chestnut & pork stuffing, 21
	Roast Duo; For those that just can't decide, 26
	Stuffed Aubergine V; Garlic & parmesan crumb, rosemary, lemon, 20

	EXTRAS
	Cauliflower Cheese V 5  •  Yorkshire Puddings V 4  •  Roast Carrots & Parsnips NGCI, VE 4 Roast Potatoes NGCI, VE 4  •  Tenderstem Broccoli NGCI, V 4

	SWEET TREATS
	Apple & Blackberry Crumble V; With cream or vanilla ice cream, 8
	Warm Chocolate Brownie V, NGCI; Dark chocolate sauce, vanilla ice cream, 8
	Basque Cheesecake V; Berry compote, 8
	Selection of Ice Creams & Sorbets V, VEO; 3 scoops, 6

	SANDWICHES
	South Deep CBLT; Free-range chicken, back bacon, baby gem, tomato & proper mayo, 10
	Dorset Crab; Lemon, baby gem & brown butter mayo, 13
	Prawn & Crayfish; Marie rose sauce, baby gem 10
	Caprese V; Buffalo mozzarella, heritage tomato, fresh basil, pesto, 10
	V – Vegetarian    VE – Vegan    NGCI – No Gluten Containing Ingredients   VEO – Vegan Option Available



