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| STARTERS & SHARING |

BREAD BOARD
Chutney & butter

TUSCAN BEAN SOUP
Olive oil & basil pesto

BAKED PLUM TOMATO TART
Puff pastry, aubergine puree & plum tomato,
pepper leaf salad & pesto

GRILLED KING PRAWNS
Parsley & lemon butter, garlic mayo

CRAB PATE
Chilli relish, pepper leaf salad

EGGS BENEDICT
Poached free range egg on toasted muffin with
cured ham & hollandaise sauce

EGGS SALMON BENEDICT
Poached free range egg on toasted muffin with
Severn & Wye smoked salmon & choron sauce

CURED & SMOKED SALMON TARTARE
Topped with sour cream with a tomato, herb
& cucumber salad

DORSET RAREBIT

Grilled field mushroom, onion marmalade,
Dorset Drum cheddar & Badger First Gold
ale rarebit sauce, split mustard dressing

CURED HAM & FIGS
Chicory, hazelnut dressing

BAKED SOMERSET CAMEMBERT
Studded with garlic & herbs, croutons,
onion marmalade

PANTRY PLATE - VEGETARIAN

Baked butternut squash tart, roast red pepper, goats’
cheese flatbread, beetroot & celery salad, grilled &
roast vegetables, croutons & dips

PANTRY PLATE - FISH
Smoked salmon, crab paté, grilled king prawns, salmon
tartare, grilled & roast vegetables, croutons & dips

PANTRY PLATE - MEAT
Cured ham, roast chicken flatbread, duck paté, pork
belly salad, grilled & roast vegetables, croutons & dips

[ MAINS |

ROSARY GOATS’ CHEESE SALAD
Grilled & roast vegetables, herb salad, mint
& parsley dressing

CRISP PORK BELLY SALAD
Tossed with cos, carrot, red onion & coriander,
chilli dressing

BAKED AUBERGINE
Topped with breadcrumbs and slow roast tomatoes,
mint yoghurt, pepper leaf salad

ROAST RED PEPPER
Stuffed with Rosary goats’ cheese, herb & pistachio
crumb, pepper leaf salad

GRILLED SEA BASS
Tomato, chicory & green bean salad, chilli, lime &
coriander dressing

POACHED FILLET OF ORGANIC SALMON
New potatoes, white wine, tomato & herb sauce

GOLDEN GLORY ALE BATTERED FISH & CHIPS
Mushy peas, thick cut chips, tartare sauce & lemon

SEAFOOD FISH & CHIPS
Monkfish, Scampi & Hoki, hand crumbed & fried,
French fried potatoes, garlic mayo & lemon
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Vanilla Bean, Clotted Cream,
Strawberry Seduction, Serious
Chocolate, Berries & Cream,
Honeycomb Hash

UNFORTUNATELY, AS WE SELL NUTS, THERE MAY
BE TRACES OF NUTS IN ALL OUR PRODUCTS.

HERB ROAST CHICKEN BREAST £12.00
Mustard macaroni cheese, red wine gravy

HAND PRESSED BURGER £11.50
British beef, gem lettuce, tomato, dill pickle,

Dorset Drum cheddar, fries

HAND PRESSED LAMB BURGER £11.50
Houmous, tomato & cos, topped with mint yoghurt

dressing, pickled chilli peppers, fries

VENISON SAUSAGES £9.75
Dauphinoise potatoes, roast root vegetables

& winter gravy

RIB EYE STEAK £18.00
Béarnaise sauce, pepper leaf salad, fries

(Approximately |0oz before cooking)

FILLET STEAK £21.95
Béarnaise sauce, grilled flat mushroom, plum tomato,

onion rings, pepper leaf salad, fries

(Approximately 8oz before cooking)

CHICKEN & HAM HOCK PIE £13.50
Hand torn chicken, ham hock, carrots, shallots

& greens, white wine & herb sauce, topped

with puff pastry

BRAISED STEAK & ALE PIE £13.50
Aged beef flank, mushrooms, shallots & root

vegetables braised in Badger First Gold ale gravy,

mustard suet pastry, mash

TOSSED SALAD £3.00
PEPPER LEAF & SHAVED DORSET DRUM CHEDDAR SALAD  £3.00
NEW POTATOES £2.75
CRUSHED NEW POTATOES & GARLIC £3.00
GRILLED VEGETABLES £2.75
PAN FRIED GREENS & BROCCOLI £2.75
FRIES £2.75
BUTTERED MASH £2.75
MUSTARD & HERB MASH £2.75
APPLE & BLACKBERRY PIE £4.95
Vanilla custard or Purbeck’s Vanilla Bean ice cream

HOMEMADE CHOCOLATE BROWNIE £5.75
Purbeck’s Vanilla Bean ice cream

BAKED TREACLE TART £5.50
Vanilla custard

LEMON CURD SYLLABUB £4.75
HOMEMADE STICKY TOFFEE PUDDING £5.25
Hot toffee sauce, Purbeck’s Vanilla Bean ice cream

FRUIT SALAD £4.50
Purbeck’s Clotted Cream ice cream

PANTRY PLATE - PUDS £11.00
A selection of our puds to share

WEST COUNTRY CHEESE BOARD £7.00
Somerset Brie, Dorset Drum cheddar, Rosary goats’ cheese,

Dorset Blue Vinney, fig relish

PURBECK’S AMAZING ICE CREAM: | SCOOP - £2.50

2 SCOORPS - £3.50
3 SCOORPS - £4.50
4 SCOORPS - £5.50



CHILDREN'S

MENU




CHILDREN'S MENU |

MEZZE £3.50
Cucumber, carrot & celery sticks with pitta bread & houmous

DORSET DRUM CHEDDAR & TOMATO FLATBREAD £4.95
Cucumber, carrot & lettuce

GOLDEN GLORY ALE BATTERED FISH & CHIPS £5.50
Mushy peas, chips, ketchup & lemon

HAND PRESSED BEEF BURGER £6.00
British beef, mayo, fries & ketchup

GRILLED CHICKEN BREAST £5.75
Sauté new potatoes & carrots

BAKED ORGANIC SALMON £6.00
Sauté new potatoes & salad

SAUSAGE & MASH £4.00
Pork sausages, gravy, buttered mash & peas

PURBECK’S AMAZING ICE CREAM: | SCOOP - £2.50
Vanilla Bean, Clotted Cream, Strawberry Seduction, 2 SCOORPS - £3.50
Serious Chocolate, Berries & Cream, Honeycomb Hash 3 SCOORPS - £4.50

4 SCOORPS - £5.50

UNFORTUNATELY, AS WE SELL NUTS, THERE MAY
BE TRACES OF NUTS IN ALL OUR PRODUCTS.
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| SUNDAY ROAST MENU |

ATRUE BRITISH INSTITUTION, WE ROAST OUR JOINTS OF MEAT
THROUGHOUT THE DAY TO GIVEYOU THE AUTHENTIC TASTE

A CHOICE OF:

ROAST BEEF £10.95
Perfectly roast sirloin of British beef, served with Yorkshire

pudding, beef dripping roast potatoes, glazed parsnips, gravy

& seasonal vegetables

ROAST LEG OF LAMB £10.95
Herb crusted leg of lamb served with Yorkshire pudding, beef
dripping roast potatoes, glazed parsnips, gravy & seasonal vegetables

ROAST LOIN OF PORK & CRACKLING £10.25
Served with Yorkshire pudding, beef dripping roast potatoes,
glazed parsnips, gravy & seasonal vegetables

HALF A ROAST CHICKEN £10.25
With homemade stuffing, served with Yorkshire pudding, beef
dripping roast potatoes, glazed parsnips, gravy & seasonal vegetables

UNFORTUNATELY, AS WE SELL NUTS, THERE MAY
BE TRACES OF NUTS IN ALL OUR PRODUCTS.
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HANDMADE MUFFINS £2.45

TIN LOAF TOAST £1.95
Split tin white or wholemeal, unsalted butter & wildflower honey/lime marmalade

FRUIT SALAD £3.50
Low fat natural yoghurt

SCRAMBLED EGGS & TIN LOAF TOAST £4.50

Free range eggs, split tin white or wholemeal toast & unsalted butter
ADD STREAKY BACON  £0.50

SCRAMBLED EGGS & SEVERN & WYE SMOKED SALMON £6.95
Free range eggs, toasted muffin

SAUSAGE SANDWICH £4.50
Cumberland sausage, caramelized onions

BACON SANDWICH £4.50
Crisp, dry cured streaky bacon, tomato chutney

BUBBLE & SQUEAK WITH FLAT MUSHROOM £5.95

Pan fried & topped with a grilled flat mushroom,
fried free range egg & tomato chutney

BREAKFAST £6.95
Cumberland sausage, crisp dry cured streaky bacon, grilled plum tomato,

flat mushroom, sauté potatoes, tin loaf toast & free range eggs, fried, poached
or scrambled ADD BLACK PUDDING OR BAKED BEANS £0.50

ANTHONY’S BREAKFAST £6.95
Poached free range eggs on toasted muffin, topped with houmous, guacamole,
flat mushroom, grilled plum tomato & sweet chilli sauce.

[DRINKS |

PINK GRAPEFRUIT JUICE £2.35
ORANGE JUICE £2.35
PRESSED APPLE £2.35
COFFEE £2.25
TEA £2.25

Dorset, Earl Grey, Cranberry Raspberry & Elderflower,
Lemon & Ginger, Peppermint, Pure Green, Chamomile

UNFORTUNATELY, AS WE SELL NUTS, THERE MAY BE TRACES OF NUTS IN ALL OUR PRODUCTS.
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