
 
Evening Menu 

 
Starters 
 
Home Made Soup of the Day with Rustic Bread   £POA 
please ask our waiting staff for today’s variety 
  
Trio of Locally Hand Dived Scallops     £8.95        

                with carpaccio of asparagus and parma ham crisp 
 
Pan Seared Pigeon Breast                                               £6.95 
 with Peas alLa Francais 
 
Pea and Broad Bean Crostini  (V)   £5.95  
sauteed garden peas and broad beans, served on a garlic crostini 

               finished with pea shoots  
 
Asparagus, Pea and Mint Risotto (V)   £5.95  
finished with freshly shaved parmesan and Pea Shoots   
                                                                                         
Moules Mariniere (when available)    £7.50   
local mussels steamed with shallots, fresh herbs, white wine  
and cream with crusty bread                                
 
    
      

 
 
 

 
Main Course 

 
                                                                                                        
Lemon Sole Fillet With Spinach Butter                                      £14.95 
Wrapped in Parma Ham and served with pomme puree, buttered asparagus 
and a rich fish cream 
 
Cannon of Dorset Lamb             £14.95 
With a  pistachio crust, served on a bed of spring greens with thyme 
 roasted pink fur apple potatoes and a lamb jus 
 
Local 8oz Sirloin Steak                               £19.95                                 
char-grilled and served with a field mushroom, grilled tomato, onion rings 
hand cut chips and a quenelle of onion jam                                                              
 
 
Dorset Blue Vinny and Purple Sprouting Broccoli Tart  (V)£9.95 
Served on a bed of dressed Rocket with a warm potato Salad 
                       
 Moules Mariniere (when available)    £15.00 
local mussels steamed with shallots, fresh herbs,  
white wine and cream served with crusty bread and fries 
 
In House Ale Battered Fish and Chips          £11.95                
served with pea puree and tartar sauce            
 
Fillet of John Dory                               £15.95 
With almond butter crushed potatoes and a red pepper dressing 
 
Asparagus, Pea and Mint Risotto (V)   £10.95 
finished with freshly shaved parmesan and Pea Shoots 



 
The Boat That Rocks 8oz Cheeseburger   £9.95 
on a floured bap with wholegrain mustard mayonnaise, tomato, red onion, 
gherkin, rocket salad and chips 
 
Simple Ham, Egg and Chips                             £7.25 
served with wholegrain mustard mayonnaise           
 
Free Range Chicken Caesar Salad    £6.95 
chicken breast served on crisp Cos lettuce, fresh Caesar dressing,  
herb croutons, marinated anchovies, freshly shaved parmesan  
and poached egg  
 
 
Sides 
Bowl of Chips        £2.50 
French Fries        £2.50 
Honey Roasted Carrots and Parsnips      £3.95 
Buttered Green Beans      £3.50 
Mixed Leaf Salad       £3.50 
 
 

 
 
 
 
 
 
 
 

 
Desserts 

 
Rhubarb and Strawberry Pave                                                £5.50 
with fresh Pineapple, Strawberries and a pink peppercorn frozen yoghurt. 
Walnut Panna cotta      £4.95 
Served with port poached pear 
White Chocolate Mousse     £5.95 
served with a milk chocolate shake and vanilla shortbread 
Fresh Fig Tart                    £5.95 
With a rosemary crust and lemon mascarpone cream 
Purbeck Ice Creams and Sorbets 
Sorbets: Lemon, Mango 
Ice Creams: Vanilla Bean, Serious Chocolate, Strawberry Seduction,Clotted 
Cream, Honeycomb, Mint Choc Chip 
1 Scoop  £1.99  2 Scoops  £3.99   3 Scoops  £5.99 
A Sumptuous Selection of South West Cheeses  £7.95 
Accompaniments: grape chutney, celery, crisp apple and a 
selection of biscuits 
A glass of Vist Alegra Ruby Port 50ml    £2.80 
A glass of Vist Alegra Single Quinta Vintage Port  £6.85 
Liqueur Coffees       £6.10 

Calypso Coffee  with Tia Maria  
Irish Coffee   with Irish Whiskey 
Jamaican Coffee  with Dark Rum 
Parisian Coffee  with Brandy 
Highland Coffee  with Whiskey or Drambuie 
 
If you don’t see your favourite liqueur coffee here please 
ask, we’ll be happy to make it for you! 


