
MAINS
RADICCHIO AND TALEGGIO RAVIOL I  (V )  24 

Parmesan, pink peppercorn, almond cream 

ROASTED HARISSA CAULIFLOWER (VE) 24 
hazelnut dukkah, tofu and tahini yoghurt

NATIVE LOBSTER L INGUINE 43 / 80 
shellfish bisque

CORNISH POLLOCK 30 
spring bean cassoulet, smoked bacon, cockles

APERITIFS

(V) suitable for vegetarians (VE) suitable for vegans. Adults need around 2000 kcal a day.
Should you have any food allergies or special dietary requirements please inform your waiter.

Please note that allergens are used on our premises. All prices are inclusive of V.A.T. A 
discretionary service charge of 13.5% will be added to your bill.

PORNSTAR MARTINI 18
Crystal Head vodka, vanilla, passion Fruit, Champagne

CHAMPAGNE COCKTAIL 18
HN x Hine cognac, Grand Marnier, bitters, Champagne

CLASSIC NEGRONI 15
Tanqueray No.10 Gin, Campari and Martini Rubino

SNACKS

PADRON PEPPERS, DORSET SEA SALT (VE) 9

BABY CHORIZO, HONEY, ROSEMARY 9

SESAME CRUSTED FETA, LONDON HONEY (V ) 10

OYSTER MUSHROOM SKEWERS, TAMARI MISO GLAZE (VE) 10

LAMB BELLY SKEWERS, HARRISA, MINT 12

SALADS & STARTERS

SALT BAKED KOHLRABI (VE) 15 
peanuts, herb salad, satay dressing

LEEK AND POTATO SOUP (V ) 12 

truffle and Parmesan croûton

BURRATA (V ) 15 
Wye Valley Asparagus, pinenut dressing

TORCHED CORNISH MACKEREL 17 
rhubarb, kohlrabi, horseradish

DORSET CRAB 23 
wheaten bread, seashore vegetables

PEAK DISTRICT BEEF TARTARE 19 
St. Ewe egg yolk, game chips

SIDES

KOFFMANN FRIES (VE) 9 
rosemary salt

JERSEY ROYAL POTATOES (V ) 9 
 mint, salted Dorset butter	

SPROUTING BROCCOLI (VE) 8 
ginger, chilli, soy

ENGLISH BUTTERHEAD (V ) 8 
honey mustard dressing 

SUNDAY ROAST
 our roasts are served with Yorkshire pudding, duck fat roasted potatoes, 

Savoy cabbage, carrots and gravy 

FREE RANGE CHICKEN 32 
leg ballotine

DRY AGED RUMP OF BEEF 34 
braised beef shin

BLYTHBURGH PORCHETTA 30 
apple sauce
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SPRING DINING

  AVAILABLE MONDAY - FRIDAY 12-6.30 AND 8.30-9.30PM

SUNDAY 5-9.30PM

DOMINICAN PEACH SPRITZ 35

SALT BAKED KOHLRABI (VE) 
peanuts, herb salad, satay dressing 

TORCHED CORNISH MACKEREL 
rhubarb, kohlrabi, horseradish 

LEEK AND POTATO SOUP (V ) 

truffle and Parmesan croûton 

DORSET CRAB supp lement 6 
wheaten bread, seashore vegetables 

ROASTED HARISSA CAUL I FLOWER  (VE)

tofu and tahini yoghurt, hazelnut dukkah 

SEA BASS 
spring bean cassoulet, smoked bacon 

 PORK BELLY 
lentils, miso apple sauce 

RUMP STEAK supp lement 10 
watercress, béarnaise 

ROSEMARY AND L IME CRÈME BRÛLÉE (V)

vanilla shortbread

HIB ISCUS POACHED PEAR AND JASMINE 
PANNACOTTA (VE) 

SORBET SELECTION (VE) 

CHEESE BOARD, OLD YORKSHIRE CHUTNEY 
supplement 6

BREAD SELECTION, SOMERSET BUTTER (V ) 7

HOUSE MARINATED OLIVES (VE) 6

APERITIFS

SAMPLE
    

MENU



MAINS
RADICCHIO AND TALEGGIO RAVIOL I  (V )  24 

Parmesan, pink peppercorn, almond cream
(NUTS (almond), CEREALS CONTAINING GLUTEN [wheat], MILK, EGG, SULPHITES) 

ROASTED HARISSA CAULIFLOWER (VE) 24 
hazelnut dukkah, tofu and tahini yoghurt

(NUTS [hazelnuts], SOYA, SESAME, SULPHITES)

CORNISH POLLOCK 30 
Spring bean cassoulet, smoked bacon, cockles

(MOLLUSC, FISH, SULPHITES, CELERY)

NATIVE LOBSTER L INGUINE 43 / 80 
shellfish bisque

(CRUSTACEAN, FISH, SULPHITES, CEREALS CONTAINING GLUTEN [wheat], MILK, EGG)

APERITIFS

(V) suitable for vegetarians (VE) suitable for vegans. Adults need around 2000 kcal a day. 
Should you have any food allergies or special dietary requirements please inform your waiter.

Please note that allergens are used on our premises. All prices are inclusive of V.A.T. A 
discretionary service charge of 13.5% will be added to your bill.

SNACKS
BREAD SELECTION, SOMERSET BUTTER (V )  7 

(CEREALS CONTAINING GLUTEN [wheat), MILK)

HOUSE MARINATED OLIVES (VE) 6
(MUSTARD)

PADRON PEPPERS, DORSET SEA SALT (VE) 9

BABY CHORIZO, HONEY, ROSEMARY  9
(MILK, SOYA)

SESAME CRUSTED FETA, LONDON HONEY (V ) 10
(MILK, EGG, SESAME)

OYSTER MUSHROOM SKEWERS, TAMARI MISO GLAZE (VE) 10
(SOYA)

LAMB BELLY SKEWERS, HARISSA, MINT 12
(SULPHITES)

SALADS & STARTERS

SALT BAKED KOHLRABI (VE) 15 
peanuts, herb salad, satay dressing
(PEANUT, SESAME, SOYA, SULPHITES)

LEEK AND POTATO SOUP (V ) 12 
truffle and Parmesan croûton

(CEREALS CONTAINING GLUTEN [wheat], CELERY, MILK)

BURRATA (V ) 15 
Wye Valley asparagus, pinenut dressing

(MILK, NUTS [pinenut], SULPHITES)

TORCHED CORNISH MACKEREL 17 
rhubarb, kholrabu, horseradish

(FISH, MUSTARD, MILK, SULPHITES)

DORSET CRAB ON TOAST 23 
wheaten bread, seashore vegetables

(CEREALS CONTAINING GLUTEN [wheat], CRUSTACEAN, MILK, EGG, MUSTARD, SULPHITES)

PEAK DISTRICT BEEF TARTARE 19 
St. Ewe egg yolk, matchstick potato  
(CELERY, EGG, MUSTARD, SULPHITES)

SIDES
KOFFMANN FRIES (VE) 9 

rosemary salt

JERSEY ROYAL POTATOES (V ) 9  
mint, salted Dorset butter  

(MILK)

SPROUTING BROCCOLI (VE) 8 
ginger, chilli, soy

(SOYA)

ENGLISH BUTTERHEAD (V ) 8 
honey mustard dressing 
(MUSTARD, SULPHITES)

SUNDAY ROAST
 our roasts are served with Yorkshire pudding, duck fat roasted potatoes, 

Savoy cabbage, carrots and gravy 
(CEREALS CONTAINING GLUTEN [wheat], EGG, MILK, SULPHITES) 

FREE RANGE CHICKEN 32 
leg ballotine

(CEREALS CONTAINING GLUTEN [wheat], EGG, MILK, CELERY, SULPHITES) 

DRY AGED RUMP OF BEEF 34 
braised beef shin

(CEREALS CONTAINING GLUTEN [wheat], EGG, MILK, CELERY, MUSTARD, SULPHITES)

BLYTHBURGH PORCHETTA 30 
apple sauce

(CEREALS CONTAINING GLUTEN [wheat], EGG, MILK, CELERY, SULPHITES)
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SPRING DINING

  AVAILABLE MONDAY - FRIDAY 12-6.30 AND 8.30-9.30PM

SUNDAY 5-9.30PM

DOMINICAN PEACH SPRITZ  35

SALT BAKED KOHLRABI (VE)  
peanuts, herb salad, satay dressing 

TORCHED CORNISH MACKEREL  
rhubarb, kohlrabi, horseradish 

 
LEEK AND POTATO SOUP (V )  

truffle and Parmesan croûton 
 

DORSET CRAB supp lement 6 
wheaten bread, seashore vegetables 

 

ROASTED HARISSA CAUL I FLOWER  (VE)  
tofu and tahini yoghurt, hazelnut dukkah 

 
SEA BASS 

spring bean cassoulet, smoked bacon 
 

 PORK BELLY 
lentils, miso apple sauce 

 
RUMP STEAK supp lement 10 

watercress, béarnaise 

ROSEMARY AND L IME CRÈME BRÛLÉE (V)  
vanilla shortbread

HIB ISCUS POACHED PEAR AND JASMINE 
PANNACOTTA (VE) 

SORBET SELECTION (VE) 

CHEESE BOARD, OLD YORKSHIRE CHUTNEY 
supplement 6

SAMPLE
    

MENU



(V) suitable for vegetarians (VE) suitable for vegans. The daily recommended intake of children aged 7-10 is between 1500
and 2000kcal. Should you have any food allergies or special dietary requirements please inform your waiter. 

Please note that allergens are used on our premises. Illustrations by Isabella Thackara 
All prices are inclusive of V.A.T. A discretionary service charge of 13.5% will be added to your bill.

JUICES 
PINEAPPLE 100kcal  APPLE 90kcal  ORANGE 86kcal  TOMATO 38kcal CRANBERRY 46kcal

CHOOSE A JU ICE, SNACK, MAIN AND PUDDING   15

PUDDING
THE ULT IMATE BROWNIE 

red velvet cheesecake brownie, chocolate sauce, ice cream 

ALWAYS ROOM FOR CAKE (V) 
banana cake

WE SCREAM FOR 
two scoops of ice cream

SNACKS

DIP ‘N’ D IP (VE) 
hummus, cucumber, carrot, 

pepper, radish

AT THE MOVIES (VE) 
sweet and salty popcorn

STRING CHEESE  
mozzarella sticks, sriracha mayonnaise

POT ST ICKERS 
vegetable gyoza, sweet chilli

THE FEAST
FISH BUTTY 

fish fingers, shredded lettuce, ketchup, 
soft white bread, French fries

BEEFY BURGER 
beef burger, Swiss cheese,  

cola BBQ sauce, brioche bun, 
French fries

LOADED FRIES  
 French fries, baked beans, bolognese, 

cheddar cheese

SALMON SAYS 
salmon, broccoli, new potatoes, honey butter 

NO ‘MEAT’BALLS (VE) 
moving mountains meatballs, linguine, 

vegan parmesan, tomato sauce  

SAMPLE
    

MENU



(V) suitable for vegetarians (VE) suitable for vegans. The daily recommended intake of children aged 7-10 is between 1500 and
2000kcal. Should you have any food allergies or special dietary requirements please inform your waiter. Please note that allergens are 

used on our premises. All prices are inclusive of V.A.T. A discretionary service charge of 13.5% will be added to your bill. 
**GLUTEN FREE OPTION AVAILABLE

THE FEAST
FISH BUTTY 

fish fingers, shredded lettuce, ketchup,  
soft white bread, French fries 626kcal CEREAL 

CONTAINING GLUTEN [wheat] EGG, FISH, MILK

BEEFY BURGER 
beef burger, Swiss cheese,  

coco-cola BBQ sauce, brioche bun,  
French fries 519kcal CEREAL CONTAINING GLUTEN 
[wheat, barley] FISH, MILK, SOYA, SULPHITES, 

EGG [May contain NUTS, SESAME]

NO ‘MEAT’BALLS (VE) 
moving mountains meatballs, linguine, vegan 

parmesan, tomato sauce 347kcal CEREAL 
CONTAINING GLUTEN [wheat, barley, oats]

CELERY, SOYA, SULPHITES

SALMON SAYS 
salmon, broccoli, new potatoes, honey butter 

439kcal FISH, MILK 

LOADED FRIES  
 French fries, baked beans, bolognese, cheddar 
cheese 780kcal CELERY, EGG, MILK, SULPHITES 

JUICES
PINEAPPLE 100kcal APPLE 90kcal ORANGE 86kcal  TOMATO 38kcal CRANBERRY 46kcal

CHOOSE A JU ICE, SNACK, MAIN AND PUDDING   15

SNACKS

DIP ’N DIP (VE) 
hummus, cucumber, carrot, pepper, 

radish 193kcal SESAME 

AT THE MOVIES (VE) 
sweet and salty popcorn 255kcal

STRING CHEESE  
mozzarella sticks, sriracha mayonnaise 296kcal 

 CEREAL CONTAINING GLUTEN [wheat]  
EGG, MILK

POT ST ICKERS 
vegetable gyoza, sweet chilli 119kcal

CEREAL CONTAINING GLUTEN [wheat] SOYA, 
MAY CONTAIN SESAME AND MOLLUSCS 

PUDDING
THE ULT IMATE BROWNIE 

red velvet cheesecake brownie, chocolate sauce, ice cream 468kcal 

CEREAL CONTAINING GLUTEN [wheat] EGG, MILK

ALWAYS ROOM FOR CAKE (V) 
banana cake 427kcal 

CEREAL CONTAINING GLUTEN [wheat] EGG, MILK

WE SCREAM FOR 
two scoops of ice cream 622kcal 

CEREAL CONTAINING GLUTEN [wheat] EGG, MILK NUTS [hazelnut]SAMPLE
    

MENU
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