
PLOUGHMANS 
rabbit terrine, picnic ham, Quicke’s Cheddar, Tunworth, soft boiled egg, radish, pickles, toast  22

CLASSIC SALADS

NIÇOISE  12      CAESAR  14      WALDORF  14 (v)

TOPPINGS
free range chicken  6        charred halloumi and chilli  5 (v)

Yellow fin tuna  8        Anchovies  4

BEETROOT GNOCCHI  
charred courgette, wild garlic pesto, 

 Berkswell  17 (v)

VEGETABLE THAI CURRY  
jasmine rice, coconut  15 (v) 

add chicken  21

 

CHICKEN MILANESE 
fried hen’s egg, capers, anchovies  25

SWALEDALE LAMB CUTLETS 
aubergine, artichokes, bulgur,  

chilli, pistachios  29

280G SHORT HORN SIRLOIN 
skin on fries  35

DORSET CRAB LINGUINE  26

STEAMED DORSET MUSSELS 
white wine, cream, garlic and parsley,  

skin on fries  17

18OZ WHOLE DOVER SOLE 
tartare sauce  39

DAYBOAT CATCH OF THE DAY
crushed Jersey Royals, sea vegetables, horseradish butter sauce – market price

SIDES 5

             SKIN ON FRIES           MINTED JERSEY ROYALS (v)          BEETROOT COLESLAW (vg)
HERITAGE TOMATO AND BASIL SALAD (vg)          WILTED SPINACH (vg)

SNACKS AND STARTERS

BUTTERMILK FRIED CHICKEN 
chilli sauce, pickles, blue cheese dip  9

COBBLE LANE CURED MEATS 
pickles  22 

DEXTER BEEF CARPACCIO 
artichoke, Berkswell, sweet mustard  15

WARM GARDEN PEA SOUP 
ham hock  9

PRAWN COCKTAIL 14

WYE VALLEY ASPARAGUS 
crispy hen’s egg, truffle dressing  15 (v)

DORSET ROCK OYSTERS 
4 each or 20 half dozen

BURRATA  
semi-dried tomatoes, pine nuts, basil  14 (v)

SMOKED SCOTTISH SALMON 
traditionally garnished  16

NOCELLARA OLIVES 4 (vg) SOURDOUGH ROLLS 
butter  2

HOME HOUSE CHEESEBURGER 
skin on fries 16.5

BEER BATTERED HADDOCK  
AND TRIPLE COOKED CHIPS  

crushed peas, tartare sauce  17.5

MAIN PLATES

choice of béarnaise, peppercorn sauce or garlic butter

SANDWICHES

CLUB 
free range chicken, bacon, avocado, 
tomato, egg mayonnaise, veg crisps,  

choice of white or wholemeal bread  17

WRAP  
chickpea , bulgur, pepper  

soya, mint and yogurt  12 (vg)

T H E  G A R D E N

(V) VEGETARIAN   (VG) VEGAN
IF YOU HAVE ANY ALLERGIES OR INTOLERANCES  

PLEASE ASK A MEMBER OF STAFF FOR FURTHER INFORMATION
A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED  

TO YOUR BILL. ALL PRICES ARE INCLUSIVE OF VAT.



D R I N K S
RED	 By the glass 175ml	 By the bottle

BARBERA ‘AMONTE’, VOLPI 	 8	 30 
Piedmont, Italy 2019

‘MOUNTAIN RED’, THELEMA 	 9.5	 36 
Western Cape S.A 2016

CARMENERE ‘GRAN RESERVA’ 	 	 38 
Tarapaca, Maipo Valley, Chile 2018

TOURIGA NACIONAL/TINTA RORIZ 	 10.5	 42 
Kelman, Dao, Portugal 2015

CÔTES DU RHONE 	 	 44 
Dom. Fond Croze, Rhone, France 2018

CAILLETEAU BERGERON MERLOT 	 12	 48 
Blaye Côtes de Bordeaux, France 2018

‘BOURGOGNE’ PINOT NOIR 	 14	 52 
Dom. Nudant, Burgundy, France 2018

TEMPRANILLO ‘ABBA’ 	 	 54 
Francisco Casas, Toro, Spain 2015

MALBEC, TERRAZAS DE LOS ANDES 	 18	 75 
Mendoza, Argentina 2017

CROZES-HERMITAGE ‘LES MACHONNIERES’ 		 100 
Domaine Tardy, Rhone, France 2016

SWEET & FORTIFIED	 By the glass 100ml	 By the bottle

LATE HARVEST RIESLING ORGANIC 	 9.5	 36 
Seresin Estate 2018

SAUTERNES-BARSAC	 12	 46  
Cypres de Climens 2014

TAWNY 10 YEAR OLD 	 12	 77 
Kopke, Portugal  

COCKTAILS 		  All at 15

ESPRESSO MARTINI  
Belvedere, coffee liqueur, tonka bean, kola bitters, espresso

SIDE CAR  
Hennessy VS, Homne House exotic citrus liqueur, lemon juice

SWAY WITH ME  
Villa Ascenti gin, cherry Heering, Benedictine, orange, lemon, Kaffir lime bitters

HONEY TRAP  
Tanqueray, Northern blossom honey, lemon juice, Yuzu

OPUNTIA DAISY  
Casamigos Blanco, mango lychee, prickly pear liqueur, lime

GARDEN BIRD  
Eminente Amber Rum, Campari, pineapple, passionfruit, pineapple and star anise bitters

FAKE AMERICANO  
Belsazar Rose Vermouth, Campari, Mt Fuji bitters, pomegranate and basil soda

THE PORNSTAR  
Kettle One peach and orange blossom, vanilla, passion fruit,  
lime Kaffir lime bitters, Prosecco

DRAFT BEER
BIRRA MORETTI Italy� 6
GUINNESS Ireland� 8

BOTTLE BEERS
HEINEKEN Holland� 6
HEINEKEN 0% Holland� 6
SASSY CIDER France� 6 

NATURAL MINERAL WATER
HILDON Still and Sparkling� 4.5

ENGLISH SPARKLING	 By the glass 125ml	 By the bottle

HATTINGLEY VALLEY ‘CLASSIC RESERVE’	 14	 60 
Hampshire, England NV

CHAMPAGNE
MINI MOËT (20CL) 	 19 
Champagne, France NV

MOËT & CHANDON, BRUT IMPÉRIAL	 16	 69 
Champagne, France NV

MOËT & CHANDON, ROSÉ IMPÉRIAL	 19	 90 
Champagne, France NV

RUINART BLANC DE BLANC BRUT	 24	 135 
Champagne, France NV

RUINART ROSÉ	 26	 140 
Champagne, France NV

DOM PERIGNON 2010		  290 
Champagne, France 

KRUG GRANDE CUVÉE HALF		  120 
Champagne, France

KRUG GRANDE CUVÉE		  295 
Champagne, France

ROSÉ	 By the glass 175ml	 By the bottle

LES QUATRE TOURS ‘CLASSIQUE ROSE’	 10	 42 
Côtes de Provence, France 2020

CHÂTEAU VAL JOANIS 	 16	 60 
Cuvée Prestige Josephine, Luberon, France 2019 
(Magnum available, please ask)

WHITE
PÉ BRANCO HERDADE DO ESPORAO	 8	 30 
Alentejo, Portugal 2019

CHENIN BLANC ‘FREE-RUN STEEN’	 9	 36 
MAN Family Wines, Western Cape S.A 2020

PICPOUL DE PINET		  36 
Saint Peyre, Languedoc, France 2019

PINOT GRIGIO	 10.5	 40 
Tar & Roses, Victoria, Australia 2019

ALBARIÑO, TAMBORA	 11.5	 45 
Galicia, Spain 2019

GAVI DI GAVI, MADGA PEDRINI	 12.5	 48 
Piedmont, Italy 2019

RIESLING ‘TRADITIONALE’		  50 
Pikes, S.A., Australia 2020 

SAUVIGNON GRIS/SAUVIGNON BLANC		  56 
Reva, Langhe, Italy 2018

CHABLIS, ELLEVIN	 15	 60 
Burgundy, France 2018

POUILLY FUMÉ ‘CHANTES ALOUETTES’	 16.5	 65 
Dom. JM Roger, Loire, France 2019

SAUVIGNON BLANC, CLOUDY BAY 	 18	 75 
Marlborough, NZ 2020

MEURSAULT ‘LES VIRUILS’ 	 	 100 
Dom. Dupont Fahn, Burgundy, France 2018

BLOODY SHAME
The classic Bloody Mary  
without alcohol – lemon  
and tomato juice, mixed  
with our very own spice mix

THE SECRET  
GARDEN 
Citrus sherbert,  
Kaffir Lime bitters, 
thyme and lemon 

SOMETIMES AN ANGEL 
Botanical honey, lime juice, 
orange juice, slimline tonic

MOCKTAIL IS THE HERO	 All at 10


