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M A I N S
P I E  O F  T H E  D A Y  ( v e a )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 8 � 5
Crushed new potato, seasonal greens and red wine jus.

Y A R D  F I S H  &  C H I P S ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
Sustainable fish hand dipped in real ale & Dorset sea salt batter with fries, mushy peas & chunky dill tartare sauce. 

F I S H  O F  T H E  D A Y ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � M � P
Buttered new potatoes, seasonal vegetables & Chef’s sauce

Y A R D  B U R G E R S  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 6
Served on a brioche bun, with skin on fries & colelaw, choose from:

• B B Q  P U L L E D  P O R K

• J E R K  C H I C K E N  &  P I N E A P P L E  S A L S A

• B E E F  W I T H  M A P L E  B A C O N  &  A P P L E W O O D  S M O K E D  C H E D D A R

B L U E  C O R N  T A C O S :  ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 6
Blue corn tacos with your choice of filling:

•  K I N G  O Y S T E R  P U L L E D  M U S H R O O M  T A C O S  ( v , v e a ) 
Coconut crème fraiche, pico de gallo salsa & watercress salad.

• B B Q  P U L L E D  P O R K  T A C O S 
14-hour pulled pork , with BBQ sauce, crispy onions & spring onions.

• B A J A  F I S H  T A C O S 
Battered fish goujons, chipotle aioli, pickled onions, pico de gallo salsa & fresh corriander.

F RO M  T H E  G R I L L
B U T T E R F L I E D  H A R I S S A  C H I C K E N  B R E A S T ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 5 

H A R I S S A  M A R I N A T E D  A U B E R G I N E  ( g f , v , v e a )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4 � 5

1 0 o z  2 8  D A Y  A G E D  R U M P  S T E A K  ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 3

B B Q  R A C K  O F  R I B S  ( g f )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � ( half rack 13 ) 1 8

Served with house salad, spiced fries or new potatoes & your choice of sauce (chimichurri, garlic & herb butter or peppercorn).

v  -  V E G G I E
v e a  -  V E G A N  O P T I O N  A V A I L A B L E
g f  -  G L U T E N  F R E E

g f a -  G L U T E N  F R E E  A V A I L A B L E
n  -  N U T S

D E S S E RT S
S T I C K Y  T O F F E E  P U D D I N G  ( g f , v )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 � 5
Vanilla bean ice cream, toffee sauce.

E T O N  T I D Y  ( g f , v )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 � 5
Vanilla Chantilly cream, winter berry compote, meringue, fresh berries.

I N D U L G E N T  C H O C O L A T E  M O U S S E  ( n , g f , v )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7
Served with peanut brittle.

R O A S T E D  P I N E A P P L E  &  C O C O N U T  M O U S S E ( g f , v � v e a )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 7 � 5
With lime & passionfruit.

S A L A D S S I D E S 
S P I C E D  /  ( g f , v , v e a )  � � � � � � � � � � � � � 3 � 5 
R E G  F R I E S

D I R T Y  F R I E S  � � � � � � � � � � � � � � � � � � � � � 5 � 5

R O C K E T  ( g f , v )  � � � � � � � � � � � � � � � � � � � � 4 � 5 
&  P A R M E S A N  S A L A D

S E A S O N A L  ( v , v e a ,  g f )  � � � � � � � � � 4 � 5 
G R E E N S

R A I N B O W  S L A W  ( g f , v , v e a ) � � � � � � 3

C A E S A R  S A L A D  ( g f a )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
Ripped cos and baby gem lettuce, croutons, soft boiled egg, aged parmesan cheese, Caesar dressing 
and white anchovies.

S E A S O N A L  S A L A D  ( g f , v , v e a )  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 1 4
Roasted squash, red onion, tenderstem broccoli, pine nuts, cherry tomatoes, house leaves, beetroot 
vinaigrette, avocado.
A D D - O N S :
G R I L L E D  C H I C K E N  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � �  3 � 5
S M O K E D  B A C K  B A C O N  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 � 5
G R I L L E D  H A L L O U M I  � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � � 2 � 5

STA RT E R S
S A L T  &  P E P P E R  S Q U I D  ( g f )  � � � � � 7
Isle of Wight black garlic aioli with rocket & pea 
shoot salad.

J E R K  ( g f , v , v e a )  � � � � � � � � � � � � � � � � � � 6 � 5 
C A U L I F L O W E R  W I N G S  / 
C H I C K E N  W I N G S
With Cuban mojo sauce.

G A M B A S  P I L  P I L  ( g f a )  � � � � � � � � � 7 � 5
Tiger prawns cooked in chilli, lemon, garlic & 
parsley. Served with warm sourdough bread.

C H I C K E N  L I V E R  &  � � � � � � � � � � � � � � 7 � 5
W H I S K Y  P A T E
Served with toasted sourdough and red onion 
marmalade. 

H E R I T A G E  T O M A T O ( v , v e a )  � � 7 � 5 
&  M O Z Z A R E L L A  C I A B A T T A
With basil oil & balsamic vinegar.

Y A R D  S C O T C H  E G G  � � � � � � � � � � � � � 6 � 5
Served with celeriac remoulade & endive.
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