M stheovs Day !

From Lake Yard

Hoarpy

Lemon & Dill Cod Fishcakes, Pan Fried Asparagus, Crispy Capers & Hollandaise Sauce £11.25
Minted Lamb Kofta with Mint Yoghurt & Warm Pitta Bread £10.75
Baked Goat’'s Cheese Brioche Bruschetta, Honey Baked Figs, Rocket & Balsamic Salad (v) £9.75 N
Tian of Dorset Crab with Home Made Crostini (GF Option Available) £12.00 |
King Prawn Cocktail, Bloody Marie Rose Sauce, Sourdough Bread (GF Option Available) £11.50
Mezze Platter: Mixed Local Charcuterie, Hummus, Mixed Olives, Stuffed Sweet Peppers, £15.95

Rosemary Focaccia, Parmesan and Olive Oil & Balsamic (GF Option Available)
(Suitable for 2 to share)

Sunday Roast with Roast Potatoes, Yorkshire Pudding, Sage & Onion Stuffing, i [
Honey Roast Parsnips and Home Made Gravy m
Sirloin of Beef £17.50 ‘
Supreme of Chicken £15.95
Vegetarian Roast £13.00

Add: Cauliflower Cheese, Roasted Root Vegetable Mash, Pigs in Blankets, Creamed Leeks, Braised Red Cabbage £2.00

Seafood Brodetto: Adriatic Fish Stew of Cod, Mussels & King Prawns in a Rich Tomato Sauce £19.75
topped with Crostini & Aioli (GF Option Available)

Pan Fried, Skin on Cod Fillet, Chorizo Crumb, Potato Gallette, Samphire & Roasted £18.50
Vine Tomatoes (GF Option Available)

Local Dressed Crab, Lemon Mayo, Artisan Bread, Mixed Salad & Frites (GF Option Available) £23.40

Herb Crusted Rack of Dorset Lamb, Buttery Mashed Potato, Minted Red Wine Gravy £18.25
& Seasonal Vegetables

Wild Mushroom Tagliatelle with a Cream Sauce, Pea Shoots, Vegan Parmesan and served £16.50
with either a Mixed Side Salad or Garlic Bread (v) (GF Option Available)

Assiette of Mini Desserts: (suitable for 2 to share) £12.50
Sticky Toffee Pudding (GF) with Cream or Custard £9.25
Lake Yard Crumble (GF) with Ice Cream, Cream or Custard £8.50

Eton Mess with Chocolate Brownie Chunks £8.50

Salted Caramel Cheesecake with Vegan Vanilla Ice Cream (VG) £8.50

Local 3 Cheese Board with Fudges Biscuits, Quince Jelly & Balsamic Pickled Onions




