Leave us a Review

4

MeThew s Day

SET MENU

TWO COURSES - £29.95
THREE COURSES - £34.95

STARTERS
SOUP OF THE DAY WITH FARMHOUSE BREAD (VE, GFO)
PRAWN & CRAYFISH COCKTAIL, MARIE ROSE & CRISP LETTUCE (GFO)
CRISPY SALT & PEPPER SQUID, CHILLI & LIME
WHIPPED GOATS' CHEESE, ROASTED PEACHES & HOT HONEY (V, GF)

ARDENNES PATE & CROSTINIS

MAIN COURSES

ROAST SIRLOIN OF BEEF, YORKSHIRE PUDDING, SEASONAL VEGETABLES, CRISPY ROAST POTATOES & RICH

GRAVY

LEG OF LAMB, YORKSHIRE PUDDING, SEASONAL VEGETABLES, CRISPY ROAST POTATOES & RICH GRAVY

ROAST ORGANIC CHICKEN SUPREME, STUFFING, YORKSHIRE PUDDING, SEASONAL VEGETABLES, CRISPY

ROAST POTATOES & RICH GRAVY

ISLE OF WIGHT TOMATOES, WATERMELON, MOZZARELLA SALAD WITH SPRING ONION,
MINT & BASIL DRESSING (V, GF)

MUSHROOM WELLINGTON, SEASONAL VEGETABLES, CRISPY ROAST POTATOES & RICH GRAVY (VE, GF)

ROASTED FILLET OF COD, PEA & ASPARAGUS FRICASSEE, PURPLE NEW POTATOES, BEURRE BLANC (GF)

MOULES MARINIERE, GARLIC, CREAM, WHITE WINE, FARMHOUSE BREAD & SKIN-ON FRIES (GFO)

SIDES

CAULIFLOWER CHEESE (V, GF) - £5.95 + SEASONAL VEGETABLES (V, GF) - £6.95 -+« PIGS IN BLANKETS (GF) - £6.95

DESSERTS

RASPBERRY LIQUOR CHOCOLATE POTS (V, GF)
STICKY TOFFEE PUDDING, CARAMEL SAUCE & VANILLA ICE CREAM (V, GF, VEO)
BASQUE CHEESECAKE WITH BERRY COMPOTE (V)
SOUTH DEEP MESS WITH SEASONAL BERRIES (V)

SELECTION OF ICE CREAMS & SORBETS (3 SCOOPS) (V)

V - Vegetarian, VE - Vegan, GF - Gluten Free,
VEO - Vegan Option Available, GFO - Gluten Free Option Available
For information regarding allergens, please speak to a member of staff / Please note we are unable to accept payment by cash
Proudly using local suppliers and partnered with Parkstone Fisheries



