Lunch Menu

HALL & WOODHOUSE

INDEPENDENT FAMILY BREWERS

Hall and Woodhouse is one of the few remaining regional family brewers.
My family has brewed award winning ales in the heart of Dorset and offered
hospitality and a warm welcome at our pubs for 230 years.

When designing this menu we sought to present real food prepared by real chefs.
We ve worked hard with our butchers and grocers to source British and
regional produce wherever we can. We believe this underlines our commitment to
quality, freshness and a reduction in the distance that food has travelled to your table.

We hope you notice the difference and that you enjoy the food and drinks we re
proud to offer, but we are always seeking to improve so if you have any thoughts
or suggestions then | would be delighted to hear from you.

it

Anthony Woodhouse
anthony@hall-woodhouse.co.uk
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LUNCH TIME MEAL OFFER

1 course lunch 6.50

2 course lunch 8.50
3 course lunch 10.50

Starters

) Great British Soup
Homemade soup changes daily, crusty roll & unsalted dairy butter

Chicken Wings

Buffalo style chicken wings, cayenne pepper sauce served with celery & carrot

sticks & a blue cheese dressing

@ Homemade Potato Wedges
Real proper homemade potato wedges topped with sliced eld mushrooms,
bacon, chopped red onion & mature cheddar (@ available without bacon)

O Ripe Seasonal Melon
Ripe melon, orange & toasted pine nut salad

Main Courses

Q) Black Bean Chilli
Authentic slow cooked with black beans, tomato, onion, coriander, spices
& lime, served with sour cream, salsa, guacamole & fragrant rice

Chilli Con Carne
Served with steamed rice, soured cream & tortilla chips

@ Homemade Grilled Vegetable Lasagne
Grilled peppers, courgette, aubergine & red onion layered with roast tomato
sauce, glazed with a mozzarella cheese sauce

Ham & Eggs
Carved ham, chutney, fried eggs & hand cut wedges

Classic Fishcakes
Salmon & citrus shcakes, lemon butter sauce, chips & garden peas

Grilled Chicken
Grilled butter y chicken breast topped with bbg sauce & mature cheddar
cheese, served with mixed salad & thick cut chips

Grilled 60z British Flank Steak

Centre ank steak, topped with onion marmalade, eld mushroom, roast tomato

& French fried potatoes (weight approximate before cooking)

Puds

Apple & Blackberry Crumble

Topped with brown sugar served with custard or Purbeck s vanilla bean ice cream

Homemade Banoffee Pie
Served with toffee sauce

2 Scoops Purbeck’s Amazing Ice Cream:

Vanilla Bean, Honeycomb Hash, Serious Chocolate, Strawberry Seduction, Posh

Toffee, Clotted Cream, Mint Choc, Berries with Cream, Cappuccino
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