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the essence af natwe

unch Menu

Served: 12:00pm - 2:30pm, Monday — Friday
Starter
Home made soup of the day; £6.00 (v)

Cream of sweet potato soup, slow cooked lamb belly, smokey tomato dressing; £8.50
Braised white onion, leek, shallot and chive tart, homemade pickle; £7.50 (v)
Pan fried South Coast mackerel fillets, chunky tartare sauce, baby rocket salad; £7.50

Substantial Salads

Rocket, cherry tomatoes, parmesan cheese, broad beans, garlic croutons; £11.50 (v)
Devon Rose chicken breast, Wicks Manor smoked streaky bacon,
caesar dressing, garlic croutons, anchovies; £12.50
Char grilled tuna steak, olives, new potatoes, soft boiled egg, red onion, mixed leaf salad; £13.50
Dorset crab meat, mango, cherry tomato, fennel & crunchy leaf salad, shellfish dressing; £14.50

Main Course

Irish sirloin steak, hand cut chips, watercress salad; £17.50
Char grilled Devon Rose chicken breast, baby corn, cherry tomato, rocket & parmesan salad; £16.50
Beer battered MSC cod loin, hand cut chips, tartare sauce; £14.50

Potato gnocchi, sun dried tomato and walnut pesto, parmesan cheese; £14.50 (v)

Side Dishes: £3.50
Tomato & red onion salad
Sautéed bobby beans
Mixed leaf salad

Hand cut chips
Jersey royal potatoes
Watercress rocket salad

Dessert

Limoncello scented créme brulée, shortbread biscuits; £7.00
Selection of home made Ice cream & sorbets; £6.50
Custard & marinated nectarine tart, honey ice cream; £7.00
Daily selection of Paxton & Whitfield cheese, quince jelly, savoury crackers
£8.50 or £10.50 for two to share

(v) Suitable for Vegetarians
‘We cannot guarantee that food items do not contain nuts or nut derivatives
A discretionary 12.5% Service Charge will be added to your bill
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