
MOTHER’S  DAY LUNCH 
12 - 3.30pm

One course £16 • Two course £17 • Three courses £22

MAIN COURSES

STARTERS

PUDDING

Chesil smoked platter
Smoked salmon, mackerel, shell on prawns, 
lemon pepper mayo, sourdough bread
 
Leek & potato west soup
Made with country crème fraiche with 
sourdough toast (v) (vg on request)

Farmhouse Pâté 
with ‘Jail Ale’ chutney and 
sourdough toast

Mackerel Pâté
with gooseberry & coriander chutney 
and sourdough toast

Roast Beef, Pork or Turkey
Roast potatoes, cauliflower cheese, roasted 
carrots, seasonal greens, Yorkshire pudding, 
stuffing, pigs in blankets and gravy
 
Moroccan Nut Roast
Spiced rice, sultanas, apricots and 
cranberries, sweet potatoes, almonds (vg)

Baked Crab Gratin
Prawn, Salmon Gratin, Buttered Asparagus 
and Roasted Root Vegetables

Creamy Lemon Posset
Stem Ginger & Honey Ice Cream with 
Ginger Crunch
 
Chocolate fondant,
Clotted Cream Ice Cream, White 
Chocolate Drizzle and Fresh Raspberries

Sticky Toffee Pudding
Toffee Sauce and Vanilla Ice Cream
 
Spiced Dorset Apple 
Crumble
with Custard or Ice Cream 
(vg on request)

Allergies? Our food is prepared in our busy kitchen so we really can’t guarantee any of our food is allergen free If you do have any allergies, please ask 

for allergen guide V Vegetarian VE Vegan GF Gluten Free. Where possible we use locally sourced ingredients All our eggs are from Fenton farm, our meat 

is from our local butcher and our bread is from Charmouth Bakery

Mains for £10 
and ice cream 

for pudding 
available for 
youngsters. 
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EGGS 

Eggs Benedict
Toasted buttered muffin topped with 
our home roasted ham, Fenton Farm 
poached eggs & hollandaise sauce     

Eggs Royale		   
Toasted buttered muffin topped with 
smoked salmon, Fenton Farm poached 
eggs & hollandaise sauce      

Bubble & Squeak
Homemade bubble & squeak with 
Fenton Farm poached eggs (v) 

Poached or scrambled eggs
Fenton Farm eggs lightly
poached or scrambled on toast 
(v) (GF available on request) 

PILE  EM HIGH!

Buttermilk pancakes or waffles
served with 

Nutella & strawberries (v)      
Crispy streaky bacon & maple syrup

BREAKFAST  BAPS

Bacon or sausage
in a soft floured bap
 
Vegan sausage
in a soft floured bap  

BIG  PLATES

The Gardeners
Butcher’s farmhouse sausages Back 
bacon, Fenton Farm fried eggs,
hash browns, roasted tomato, roasted
mushrooms & Heinz baked beans 
served with toast and butter

Little Gardeners		   
Butcher’s farmhouse sausage
Back bacon, Fenton Farm fried egg,
roasted tomato, hash brown, roasted 
mushrooms & Heinz baked beans 
served with toast and butter 

The Veggie patch
Vegan sausages, hash browns
roasted tomato, roasted mushrooms, 
Heinz baked beans & smashed avocado 
served with toast and vegan spread  (vg) 

Gluten free breakfast
Butchers back bacon, Fenton Farm 
fried egg, roasted tomato, hash browns, 
roasted mushrooms, Heinz baked beans 
& smashed avocado served with gluten 
free multigrain roll and butter (GF)

EXTRAS
Toast  
Two slices of toast served with butter, 
Tiptree strawberry jam or marmalade

£9.00

£9.00

£8.00

£6.00

£10.00

£7.00

£9.00

£9.00

£5.00
£5.50

£6.00

£6.50

£3.00

Allergies? Our food is prepared in our busy kitchen so we really can’t guarantee any of our food is allergen free If you do have any allergies, please ask 

for allergen guide V Vegetarian VE Vegan GF Gluten Free. Where possible we use locally sourced ingredients All our eggs are from Fenton farm, our meat 

is from our local butcher and our bread is from Charmouth Bakery

MOTHER’S  DAY BREAKFAST  
9 - 11AM
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