STARTERS

HAM YARD FAVOURITES

Cream of mushroom soup, focaccia croutons £8.50

Veal schnitzel, duck egg, capers £22

Dorset crab salad, watercress, apple, celeriac,
paprika mayonnaise £14

Salmon and smoked haddock fish cake, creamed
spinach, poached egg, hollandaise £20.50

Burrata, roast pumpkin, hazelnuts and sage £11

Aliveris spaghetti, Dorset crab and chilli £12 / £19

Crispy new potato, slow roast Jerusalem artichoke
and morcilla salad, kale pesto £10.50

Truffled ‘mac and cheese’ £18.50

Potted Chalk Stream trout, kohlrabi slaw,
pickles, dill, rye crackers £12.50
Shaved Brussels sprouts, Gorgonzola,
pine nuts and sage £9.50

Hand carved Loch Fyne smoked salmon,
lemon and sourdough toast £17

Oxtail ragù, pappardelle, Parmesan £15 / £19
Ham and pancetta pie, swede purée,
parsley sauce £22.50

Salt baked whole seabass £24.50
with Béarnaise, tartare or beurre blanc

Jamón de bellota, pickles and crackers £15

GRILL
Rib eye steak, frites £28

MAINS
Salt baked fennel, crushed celeriac, parsley,
walnuts and feta £18
Steak and kidney pudding, savoy cabbage,
gravy £20.50
Roast pheasant breast, leg ragù, cauliflower purée,
roast shallot, watercress £23.50

Dover sole 12oz £26 / 16oz £30
Grilled with tartare sauce or Meunière
Fillet steak 10oz £35
Grilled tuna, lemon £19
Béarnaise, hollandaise, peppercorn
or salsa verde

Poached Alfred Enderby smoked haddock,
glazed winter greens, chorizo £18.50

DESSERTS

Roast salmon, tarragon buttered leeks,
brown shrimps £21

Flourless chocolate cake, salted caramel mousse,
popcorn ice cream £8

Rhug Estate Barnsley chop, fondant parsnip,
mushroom duxelle, capers and lemon £25

Passion fruit meringue tart £7.50
Spiced Brambly apple crumble, vanilla custard £8
Milk panna cotta, fennel seed poached pear,
blood orange, sesame crumble £7.50

SIDES

Banana rum savarin, chantilly, candied pecans £7

£4
Courgette frites / French fries

Selection of Artisanal cheese £14.50

Swede purée / New potatoes
Spinach / Spring greens / Broccoli
Roast roots, thyme and honey

We hope you enjoy your meal. Tim & Kit Kemp
All prices are inclusive of VAT
A discretionary 12.5% charge will be added to your bill
For more information on allergens or dietary requirements, please speak to one of the team

