
 

 

Mediterranean Olives (vg)          3.00   
Posh Mixed Nuts (vg) – Truffle / Sweet Chilli Harissa / Rosemary & Chilli    5.00    
Balsamic Pickled Onions          1.50   
Homemade Beef Biltong / Drywors         5.00    
Whitebait, Lemon Mayo          5.00    
Dorset Gamekeepers Rarebits (Pheasant & Partridge) on Wholegrain Sourdough Toast  8.00    

 

Soup of the Day - Broccoli & Stilton (v), Crusty Bread      7.00 

Za’Atar Marinated Pigeon Skewers, Black Berry Relish      10.00 
Mozambican Spiced Peri-Peri Prawns, Sourdough Toast      9.00 
Homemade Chicken Liver Pate, Toasted Wholegrain Sourdough     9.00 
Creamy Cheesy Garlic Mushrooms, Sourdough Toast (v)      10.00 
Beetroot Cured Chalk Stream Trout, Pickled Cucumber & Horseradish    10.00

 

Marinated Goats Cheese Salad, Walnuts, Beetroot, Croutons, mixed leaves, Baby Potatoes (v) 17 .00     
       Extra: Parma Ham  2.00   
Beetroot, Chestnut & Wild Mushroom Bake, Crushed Baby Potatoes, Orange & Herb Sauce (vg) 18.00 
Peruvian Chicken Supreme, Red Rice Salad, Aji Verde Sauce      17.00 
Peri-Peri Chicken Burger, Pretzel Bun, Peri Mayo, Salad, Chips     16.00 
Brace’s renowned Beer Battered Haddock, Chips, Peas & Tartar Sauce    17.00 
Local Venison Burger, Pretzel Bun, relish, Garlic Herb Mayo, Chips     16.00  
                   Extra: Applewood smoked cheese &/or Bacon   1.00    
Wild Boar & Apple Sausages, Creamy Mash, Gravy, Peas      16.00   
Slow Cooked Venison Faggots, Creamy Mash Potato, Peas & Gravy     17.00  
Aberdeen Angus 8oz Aged Beef Rump Steak, Green Peppercorn Sauce, Chips, Salad  23.00  
  

 
Sticky Date Toffee Pudding, Toffee Sauce, Purbeck Ice Cream     8.00 
Divine Chocolate Brownie, Clotted Cream        7.00 
Purbeck Ice Cream Affogato & tot of Baileys        9.00 
Vanilla Pannacotta, Passion Fruit Coulis        7.00 
Choice of three scoops of Purbeck Ice Cream / Sorbet       7.00 

Vanilla, Honeycomb, Salted Caramel  /  Blackcurrant, Mango, Lemon Sorbet 

Medley of British Cheeses, Biscuits, Caramelised Red Onion Relish     9.00 
 

Moscatel de la Marina -Fresh, musk, orange blossom, honey, (100ml 15%)    5.00
Coteaux du Layon – ‘Cuvee Thomas’, Golden, honey, candied fruit, (100ml 12.5%)   6.00 

Maury, Domaine Pouderoux, - Garnet, full-bodied, cherry, blackberry, (100ml 15.5%)  8.00 
 


