
Dinner Menu

Sides £4.00
Creamed spinach House chips House salad
Seasonal mixed vegetables Garlic bread Chicken wings

Starters
4 rustic breads, salted butter, olive oil and balsamic vinegar (v) £4.00
Soup of the day, crusty bloomer bread, salted butter £6.00
Gazpacho, served in a sour dough bread bowl £7.00
Mussels (300gr), Marinière or tomato & fennel broth £8.00
Chicken & asparagus terrine, spiced apricot chutney, bitter spring leaf £7.50
Goats cheese & beetroot salad, balsamic dressing £8.00
Seared scallops, black pudding, cauli�ower puree, curry oil £9.00
Paprika dusted whitebait, tomato chutney, garlic mayonnaise £6.00
Calamari fritters, tomato salsa, rocket leaves £7.50

Salads
Tower salad, ham, chicken, boiled egg, olives, cheddar cheese, house dressing £10.00
Classic Caesar salad £9.00
Chicken Caesar salad £11.00
Bu�alo Mozzarella salad, tomato, rocket, pesto dressing (v) £9.75
Baby spinach salad, marinated wild mushrooms, poached egg, Hollandaise sauce (v) £11.00
Greek Feta salad, tomato, cucumber, olives, red onions (v) £11.00

Pasta and Risotto 
Penne, chicken, chorizo, gorgonzola, pancetta  £13.00
Risotto, asparagus & tarragon (v) £13.00
Linguine, sea food mix, rocket leaves £13.00
Farfalle, roasted vegetable & tomato basil sauce (v) £12.00
Spaghetti Bolognese, Parmesan shavings £12.00

Main
Traditional �sh & chips, yeast batter, mushy peas and chunky chips £14.50
Roast rump of lamb, wilted pak choi, garlic mash, thyme jus £19.50
Roasted trout, almond & broccoli puree, parsley new potatoes £17.50
Pan fried pork �llet, polenta cake, apple puree, stilton sauce £19.50
8oz / 10oz  Casterbridge rib eye steak, hand cut chips, vine tomato, watercress £23.00 / £28.00
Chicken breast, wrapped in Parma ham, garlic mash, ratatouille, port jus £16.50
Norwegian salmon �llet, buttered herb crust, crushed potato, sa�ron sauce   £17.00
Gourmet burger, beef or chicken, fresh tomato relish, gherkins, mixed leaves, 
red onion     £16.25

Additional sauces (£1.50 per portion):   red wine, béarnaise or green peppercorn

Allergies: our chefs use nuts in their kitchens therefore we cannot guarantee that food on this menu is free from traces of nuts.
All our prices are inclusive of VAT at the current rate. An discretionary service charge of 12.5% will be added to your bill.  June 2011

Pan fried Casterbridge �llet, oxtail ravioli and cep jus £25.00
Poached sea bass, lemon grass and coconut broth £25.00




