~ TO START ~
Caesar Salad Croquette

9.00

Potted Pork

9.00

Crispy panko crumbed smoked chicken croquette, crisp baby leaves and
Caesar dressing

Pressed potted pork and caramelized onion topped with apple, cider and
thyme jelly, served with a walnut melba toast and crisp dressed leaves

Salmon and Crab Terrine

Fresh Scottish salmon terrine layered with fresh Lymington crab meat, set
with baby leaves, pickled cucumber and horseradish cream

Roasted Goat’s Cheese

Warm crotin goat’s cheese with roasted beetroot puree, tapenade, parsnip
crisps, candied walnuts and walnut crumble

Soup of the Day,

7.50

chef’s recipe of freshly made soup of the day

Seared King Scallops

10.00

Twice baked soufflé

10.00

Pan seared King scallops set on roasted tomato and garlic chutney, bacon
crisps and pea shoots

10.00

9.00

Double baked smoked Dorset cheddar soufflé, braised baby leeks and a
cheese and mustard cream sauce

~ MAINS ~
Breast of Guinea Fowl

19.00

Jurassic Coast Calves Liver

Baked Sea Bass

19.00

Fish of the Day

Lamb Rump

19.50

Grilled Fillet of Halibut

21.00

Pot roasted guinea fowl breast with garlic and rosemary crumbs, set on
fondant potato with braised fennel and red wine and rosemary sauce

Whole roasted Sea bass baked in rock salt, set on steamed samphire grass
with lemon and tomato hollandaise and roasted cherry tomatoes

Herb and olive crumbed Romsey lamp rump, crushed new potatoes with
roasted peppers and lamb jus

Grilled fillet of wild halibut seasoned with lemon and lime, set with
roasted cauliflower, cauliflower puree and a brown shrimp and parsley
beurre blanc

Pan seared Jurassic coast calves liver set on creamed champ mash with a
forest mushroom and grain mustard sauce finished with parma ham crisp

£ market Price

Fillet of Jurassic Coast Beef 6 oz

27.00

Filo Pastry Pie

16.95

Pan roasted fillet of Jurassic coast beef with Portobello mushroom, grilled
tomato, onion rings and hand cut chips, Served with your choice of
béarnaise, stilton or peppercorn cream sauce

Layers of filo pastry, spinach, peppers, leeks and smoked Dorset cheddar,
finished with herb oil and roasted cherry tomatoes

~ SIDE DISHES 4.00 per dish ~
New potatoes, Hand cut chips, Creamed mash potato, Vegetables of the day, Mixed salad

Some of our dishes are suitable for children in half portions – please ask your waiter

19.50

Some items may contain allergens, please ask one of our waiting staff if you are unsure

Service not included and is discretionary. VAT @ 20% is included. VAT Reg no: 818 1790 15

Wine List

White Wines
1.
2.

CHENIN BLANC Boatmans Drift, South Africa
Dry, Clean & Crisp, floral

PINOT GRIGIO San Antini Italy

175ML

BOTTLE

£4.75

£17.50

£5.00

	Off Dry, soft, apples, honeysuckle

£20.00

Red Wines		
29.
30.

175ML

BOTTLE

CABERNET MERLOT, Boatmans Drift South Africa		

£4.75

£17.50

SHIRAZ Tulbagh Winery, South Africa 		

£5.75

£22.00

Soft with round tannins and a lingering fruity finish.

Smooth and ripe, this classic red displays soft and deep plum like flavours.

3.

PIESPORTER Michelsberg Schmitt Sohne Mosel, Germany

£5.50

£21.00

31.

PINOT NOIR 1620 Lorgeril, France 		

£6.00

£25.00

4.

RIOJA BLANCO Viura Verdejo Fincas de Azabache, Spain 		

£21.50

32.

SALICE SALENTINO Riserva Rione dei Dogi Italy 			

£26.50

5.

SAUVIGNON BLANC ‘Whale Point’ Western Cape, South Africa

£5.75

£22.00

33.

MALBEC Altosur, Argentina		

£6.50

£28.00

6.

CHARDONNAY Hamilton Heights, Australia

£5.75

£23.00

34.

RIOJA CRIANZA Fincas de Azabache, Spain		

£6.25

£26.00

7.

PICPOUL ‘Sel et de Sable’ Languedoc, France		

£25.00

35.

BEAUJOLAIS VILLAGES `La Vauxonne` Jacques Charlet, France 			

£28.00

SHIRAZ Paulett Polish Hill River, Australia 			
	Wonderful and seductive Shiraz with aromas of blackberry, plum and chocolate.

£32.00

37.

FLEURIE Emile Chandesais, France 			

£34.00

38.

VALPOLICELLA CLASSICO Monte Faustino, Italy			

£33.00

40.

RUMINAT PRIMITIVO Lunaria Organic, Italy 			

£33.00

41.

CROZES HERMITAGE `La Matiniere`Domaine Ferraton Pere et Fils, France 		

£40.00

42.

HAUTES COTES DE NUITS `Cuvee Maelie` Domaine Jean Tardy, France 		

£48.00

43.

CHATEAUNEUF DU PAPE Domaine Monpertuis, France 			

£50.00

MOULIN D`ANGLUDET Margaux Bordeaux, France			

£52.00

CHATEAU FONBEL St Emilion Grand Cru, France			

£59.00

	Hints of peaches and green apples that are balanced perfectly with crisp fresh finish.
strong fruit bouquet with intense citrus and apple aromas.

	Elegant, lively and finely balanced wine with crisp, flinty mineral notes.

	An elegant and finely balanced wine with tropical fruit notes of mango and pineapple.

8.

Dry, white flowers, zesty

VIOGNIER Esprit Cepage Languedoc, France		

10.

GEWURZTRAMINER `Family Vineyard` Wairau River, New Zealand		
	The perfumed aromas follow through on the palate with a touch of sweet spices to add complexity.

£24.00
£29.00

11.

SAUVIGNON BLANC Turning Heads, New Zealand
A vibrant aroma of ripe gooseberries, herb and nettle aromas with tropical flavours

£7.25

£30.00

12.

PETIT CHABLIS Domaine Alain Gautheron, France		

£33.00

13.

ALBARINO Condes de Albarei, Rias Baixas, Spain		

£31.00

	Classic, dry, steely

	A fresh elegant wine with a captivating floral bouquet and peach flavours.

GAVI DI GAVI Cantine Volpi, Italy 		

	This lemony dry white wine has a perfumed mineral character, with aromas of peach and flowers

16.

	Full and ripe with a distinctive plum and chocolate character.
	Full Bodied, blueberry, spicy, rich

	Intense plum and cherry flavours with elements of vanilla and spice
	Well balanced with red fruits and a supple fresh acidity.

36.

	An aromatic wine full of flavours of peaches, pears, white flowers and perfume

15.

	Light Bodied, soft, fragrant, easy drinking

SANCERRE Domaine Andre Neveu, Loire Valley, France		

	The immense long flavour of gooseberries and blackcurrant leaves lingers on the finish.

£32.00
£37.00

POUILLY FUISSE `Les Crays` Domaine Auvigue, France 		
	It is rich with mineral flavours while a brief maturation in wooden cask adds spice and complexity.

£43.00

18.

CHABLIS 1er Cru `Fourneaux` Domaine Alain Gautheron, France 		

£45.00

19.

CHASSAGNE MONTRACHET BLANC `VV` Morey-Coffinet, Burgundy, France 		

£60.00

	It has fresh, floral aromas of apple blossom combined with a creamy texture

	This Chassagne Montrachet has a complex oaky nose which is lifted by crisp citrus fruits.

125ML

BOTTLE

20.

PROSECCO ‘Organic’ ERA Extra Dry

£6.95

£27.50

21.

CREMANT D` ALSACE Brut NV Jean Baptiste Adam		

£33.00

22.

VARICHON ET CLERC `Privilege` Rose		

£35.00

	This pale and delicate sparkling wine has fine bubbles and fresh aromas of green fruits
	Pale lemon in colour with stone fruits and white blossom on the nose.

	A fruity sparkling wine, with hints of wild strawberries on the nose and palate.

	Intense cherry red colour with aromas of small red fruits and blackcurrants.

	A beautiful mix of fresh fruit flavours, a slight savoury character and supple tannins.

	A peppery nose with wild herbs and powerful dark fruit matched by a leather and mineral
richness and a strong spicy finish.

45.

Champagne

24.

TAITTINGER Brut N.V

	Pale straw in colour with hints of biscuit and brioche on the nose. The palate
shows considerable depth and is elegant with a long fresh finish.

25.

Rosé Wines

125ML
GLASS

½ BOTTLE

£10.00		

POMMERY Brut Royal N.V.			

BOTTLE

£52.00
£58.00

and hazelnut

POMMERY Rose N.V.			

	An elegant rose, with a firm backbone of acidity and a delicate mousse. A hint
of smoky mineral underscores the creamy flavours of strawberry, pear and lemon zest.

28.

175ML

BOTTLE

46.

PINOT GRIGIO ROSE San Antini, Italy

£4.75

£18.50

47.

WHITE ZINFANDEL, Sun Gate, California

£5.25

£22.00

£6.00

£25.00

Delicate perfumed aromas of peach and rose petals that are typical of a Pinot Grigio rose.

	Medium bodied with a hint of sweetness and flavours of red cherries, raspberries and
strawberries

	An elegant wine to which the Chardonnay contributes hints of brioche

26.

Bouquet of red fruits with earthy undertones gives way to supple dark fruits, licorice and
spice balanced by assertive ripe tannins.

	This is complex, aristocratic wine, succulent and ripe with a pervasive bouquet and rich raisined fruit

48.

			

Notes of sweet red fruits on the palate combine with cinnamon and clove spice notes, juicy
tannins and a fresh acidity.

	On the nose, aromas of black cherry and violets leap from the glass.

44.

17.

	Sparkling Wines

	Fleshy and aromatic, it has a deep purple colour with an abundance of juicy summer fruits

DOM PERIGNON Vintage 2004			

	On the mouth the wine has remarkable persistence with slight tones of citrus zest.

£85.00
£195.00

COTEAUX D`AIX EN PROVENCE ESSENCIEL Chateau Paradis, France
Very dry, red fruits, crisp acidity

	Dessert Wines
		

75ML
GLASS

½ BOTTLE

49.

SAUVIGNON BLANC `Late Harvest` La Playa, Chile

£4.50

£20.50

50.

RED MUSCADEL Rietvallei Estate, South Africa			

£26.00

51.

MONBAZILLAC SEIGNEURS France

£3.95		

£31.50

CHATEAU LES MINGETS Sauternes, France			

£40.00

	A perfumed golden dessert wine with aromas of ripe citrus, melon, honey,
quince, nutmeg and butterscotch.

An enticing perfumed aroma with complex raisiny sweetness and a rose petal fragrance

	A golden yellow colour with aromas of ripe apricots and candied orange, smooth
and rounded in the mouth with perfect balance.

52.

A concentrated, luscious dessert wine showing intense flavours of caramelized fruits.

BOTTLE

