FOR THE TABLE

MIXED MARINATED SCICILIAN

SOURDOUGH BREAD, BUTTER

HUMMUS, DRIZZLED WITH DATE

OLIVES BALSAMIC AND OLIVE OIL SYRUP AND WARM FLATBREAD
4.50 4.50 4.50
SMALL PLATES
WHITEBAIT PORK GUO BAO CRISPY CHICKEN TENDERS

Crispy fried whitebait with a delicate texture and
subtly sweet flavour, served with garlic aioli.
9.25
FALAFEL (GFA) (v+)

Sweet potato alafel paired with creamy hummus,
topped with sesame seeds, drizzled with date syrup,
served with flat bread
9.50

Steamed guo bao buns, sticky BBQ pulled pork, with
soy, honey, garlic, lime dipping sauce.

9.75

SALT AND PEPPER SQUID

Crispy squid with garlic aioli, rocket & pea

shoot salad drizzeled with Dorset beetroot and
thyme dressing.

9.80

BIGGER PLATES

11.00/22.00

MOULES MARINIERE

Fresh mussels cooked with shallots,parsley, White wine, and cream — served
with warm bread and butter as a starter, or with fries as a main

Crispy buttermilk-marinated chicken tenders with
Dorset sea salt & cajun mayo.
9.75
SMOKED CHICKEN SALAD (GFa)
Thinly sliced smoked chicken breast, house leaves
and green apple with mustard and herb vinaigrette,
candied walnuts and grated parmesan.
11.00

FISH AND CHIPS
Simply delicious fish fillet in real ale batter, served
with fries, chip shop mushy peas, tartare sauce and a
lemon wedge.
19.75

HAM EGG AND CHIPS (Gp
Tender slices of wholegrain mustard and treacle-glazed
ham, served with perfectly fried free-range eggs and
seasoned skin-on fries. A simple, generous British
classic done properly.
17.50

QUICHE OF THE DAY csitv

Our delicious quiche served with a house salad, beetroot and thyme dress-
ing and a side of sweet potato fries.

18.50

MEZZE PLATE (v+)

Sweet potato falafel and hummus, topped with
sesame seeds, drizzled with date syrup, with flat bread
and a side of skin on fries and house pickles.
18.00
RIB-EYE STEAK GF)

28 day aged rib-eye steak cooked to your liking. Severd
with roasted cherry tomatoes, garlic portobello mush-
room, and chips
(we recommend medium rare)

29.50

Add Sauce 3.00 | Mushroom | Peppercorn | chimichurri |

FROM THE GRILL

ANGUS BURGER
Flame grilled gluten free 6oz Aberdeen Angus
burger on a toasted brioche style bun with iceberg
lettuce, tomato, red onion, ketchup, our house
burger sauce. Served with chips and house pickles
19.50

SIMPLE BURGER
Flame grilled gluten-free plant-based burger on a
toasted bun, topped with shredded iceberg lettuce,
vegan cheese, and garlic mayo. Served with chips
and house pickles.
19.50

BURGER BOLT ONS

PIE OF THE DAY (ask FOR v+)
Individually hand made award winning west country
pie. Served with mashed potato,maple roasted root

vegetables, crispy leeks and a rich red wine gravy.
19.95
BUTCHERS SAUSAGES (ask Forv+)

Trio of butcher’s sausages served with creamy mashed
potato maple-roasted root vegetables, crispy leeks
and a jug of rich red wine gravy.

18.50

£0.10 from everyBBQ Pulled Pork Bun sold is donated to Corfe
Primary School.*

BBQ PULLED PORK BUN
14 hour slow cooked BBQ pork shoulder, hand
pulled on a toasted brioche-style bun with iceberg

lettuce, red onion, and smokey BBQ sauce Served
fries and house pickles.
19.50

| Bacon 2.00 | Cheddar 1.50 | BBQ Pulled Pork 4.75 |
| Fried egg 2.00 | Extra Beef Patty 4.75 | Onion Rings 4.25 |

BOARDS

GREYHOUND PLOUGHMANS
Slices of wholegrain mustard and treacle glazed
ham, hog roast sausage roll, West Country
mature cheddar, house pickles, pickled onions,
caramelised onion chutney, crusty bread and
butter.

17.50

CHARCUTERIE BOARD
A generous board of traditional cured meats,
served with warm crusty bread, salted butter,
marinated olives and a side of golden skin-on
fries. Perfect for sharing or enjoying as a grazing
plate.
| 18.50 | 36.00 |

— SALADS

CLASSIC CAESAR (GFa)

Iconic Caesar Salad, a crisp ensemble of lettuce,
anchovy fillets, garlic croutons, and parmesan,
with a zesty Caesar dressing.

14.75
Add | chargrilled chicken breast 5.25 |
| smoky bacon 2.75 | grilled haloumi 3.50 |

GOATS CHEESE (v GFA)

Warm goats’ cheese with hot honey, beetroot,
tomato, cucumber and avocado, finished with
candied walnuts and a Dorset beetroot and thyme
dressing.

15.00

SIDES

Chips (GF) (V+) 4.25
House pickles (GF) (V+) 4.00
Sweet potato fries (GF) (V+) 5.25
Mashed Potato (GF) 4.00
Chefs Vegetables (GF) (V+) 4.00
Beer Battered Onion Rings (V) 4.25
Garlic Bread 2.50
House Salad 4.25

— SANDWICHES

Sandwiches available from 12pm to 3pm. Sandwiches
served on toasted sourdough bread.

SAUSAGE AND CHEDDAR
Local butchers sausage Taw Valley West Country
cheddar, caramalised red onion chutney and a
side of house pickles.
9.75

HAM AND CHEDDAR
Sourdough bread with slices of house baked ham
with Taw Valley West Country cheddar, red onion
chutney and a side of house pickles
9.75

BACON, BRIE AND CRANBERRY
Sourdough bread with smoked back bacon, brie,
cranberry sauce and a side of house pickles.
9.75

CAPRESE (Ask For V+)
Sourdough bread with green pesto, fior di latte
mozzarella and fresh tomato drizzeled with extra
virgin olive il and see salt. Served with a side of
house pickles.
9.75

Add a side of fries 3.50 or sweet potato fries 4.00

— DESSERTS

WARM DORSET APPLE CAKE @F)

A slice of warm moist spiced Dorset Apple Cake,
a delightful treat. Served with a dried apple crisp
and clotted cream.

9.00

STICKY TOFFEE PUDDING
Moist and warm sponge cake, enveloped in a
decadent and velvety toffee sauce and served with
vanilla ice cream.
9.45

CHURROS
Golden churros tossed in cinnamon sugar. Served
with creamy vanillaice cream and a side of indulgent
Nutella for dipping.
9.00

CHEESECAKE OF THE DAY v

Our cheesecakes are creamy and indulgent and
served with a scoop of vanilla ice cream.
9.45

CHOCOLATE ORANGE TART (v+) (GF)
A chocolate orange tart, perfectly balanced with
zesty orange flavours served with a scoop of cool
vanillaice cream, a delightful contrast of indulgence

and fruity sweetness.
9.45

ICE CREAM
Choose From
| Vanilla | Chocolate | Salted Caramel |
| Blackcurrant & Clotted Cream |
| Vegan Vanilla | Strawberry |
3.00 per scoop

| Vegan : V+ | Vegetarian : V | Gluten Free : GF | GFA : Gluten Free Adaptive
PLEASE ADVISE YOUR SERVER IF YOU SUFFER FROM ANY FOOD ALLERGIES



UNDER 12’S CHILDRENS MENU

MAINS

CHICKEN NUGGETS 9.00 COD GOUJONS 9.00 SAUSAGES & MASH 9.00
Fried chicken nuggets served with garden peas Lightly battered cod goujons served with Butchers sausages served with mashed
and chips garden peas, and chips. potatoes or chips, peas, carrots and gravy.
HAM SANDWICH 6.75 HAM AND CHEESE SANDWICH 7.25 HUMMUS BATONS 4.80
Our house baked ham served on toasted white Baked ham and cheddar cheese served on carrot & cucumber sticks with a pot of hummus
bread served with lightly salted kettle crisps. toasted white bread served with lightly salted for dipping
(GFA) kettle crisps. (GF) (V+)
(GFA)

MARGHERITA PIZZA 10.00

Rich Italian tomato sauce, fior di latte mozzarella cheese

(V)

BUILD YOUR OWN PIZZA - ADD

| Pepperoni 1.50 | Mushrooms 0.50 | Ham 1.00 | Extra Mozzerella 1.25 |

DESSERTS

CHURRQOS 5.50 BROWNIE 5.25 ICE CREAM SUNDAE (GFA) 4.50
Three churros rolled in cinnamon and sugar Homemade brownie, vanilla ice cream Vanilla. chocolate or strawberry sundae
topped with Nutella sauce and vanilla ice topped with whipped cream, sprinkles and a
cream wafer.

A discretionary 10% service charge will be added to your bill and fairly distributed among the team who prepared and served your food today. This service charge is discretionary - please
ask your server to remove it from your bill if you feel the service has not met your expectation. Please do tell us if anything was not to your liking or how we could improve the service so

that we have the opportunity to fix it before you leave.
| Vegan : V+ | Vegetarian : V | Gluten Free : GF | GFA : Gluten Free Adaptive



