
SET MENU

STARTERS
Cauliflower Mushroom with 

Soy Glaze and Chilli Miso 365 kcal

 Smoked Salmon with Soda Bread 567 kcal

Bone Broth with Venison Dumplings, Ginger and Chilli  332 kcal

MAINS
Harissa Lamb with Chimichurri and Potato Terrine 665 kcal

Sea Trout with Mussels Coconut and Lemongrass 473 kcal

Crispy Red Pepper Polenta with Black Bean and Corn Salsa 603 kcal

DESSERTS
Pistachio and Cherry Baked Alaska Coupe (N) 472 kcal 

Blackberry and Elderflower Jelly with Buttermilk Panna Cotta 166 kcal

Dorset Honey Custard Tart with Lemon Thyme Ice Cream 549 kcal

3 COURSES - 45.00

N - Contains Nuts

Adults need around 2000 kcal a day. Our products are made in an environment where allergens are present, resulting in a 
risk of cross contamination. For more information about specific allergen, please speak to a member of staff. A discretionary 
12.5% service charge will be added to all restaurant bills. All prices include Value Added Tax at the prevailing rate. 260902V1

SIDES
Green Bean and Grilled Peach Salad (N) 253 kcal +7.50

Mixed Leaf Salad 42 kcal +5.75

Tenderstem Broccoli with Tahini Yoghurt (N) 219 kcal +7.50

Potatoes: Chipped, Mashed, Boiled 381 / 493 / 381 kcal +6.75


