
 

 
 
 
 
 
 
 

PLEASE ENSURE YOU LOOK AT THIS EVENING’S MARVELOUS SPECIALS  

  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

SMALL PLATES 
 

SOURDOUGH BREAD & OILS (gfa) 
£4 

 

MARINATED OLIVES (vg,gf) 
£4 

 

SOFT SHELL CRAB TACO  
Crispy cider battered soft-shell crab with soy infused cabbage, spring  

onion, chilli & chipotle mayo on a soft taco shell  
£10 

 

BEEF BRISKET CROQUETS (gf) 
Spicy beef in crispy breadcrumbs on turmeric & garlic aioli  

£10 
 

WILD MUSHROOM ARANCINI (gf/vg) 
Wild mushroom and herb risotto balls on a vegan aioli whip and 

balsamic drizzle  
£8 
 

HALLOUMI FRIES (gf) 
Drizzled with honey and minted yogurt  

£8 
 

BOURBON STICKY BBQ CHICKEN WINGS 
Sticky chicken wings in a BBQ sauce and blue cheese dip 

£8 
 

 
 

MAINS 
 

CATCH OF THE DAY (gfa) 
Please see special board  

 

CUT OF THE DAY (gfa) 
Please see special board 

 

CAPE MALAY CHICKEN CURRY (gfa,vga) 
Chicken thighs in a sweet and spicy South African tomato sauce 

served with naan bread, fragrant rice,  
and tomato & onion sambals  

£20 
(Vegan smoked tofu available £18) 

 

LYME BAY FISH & CHIPS (gf,vga) 
Fresh local fish fillet (Ask server for today’s fish) Lightly cider 
battered served with homemade tartar sauce, crushed minted 

peas & fries  
£19 

(Vegan banana blossom available £16) 
 

SEAFOOD CHOWDER (gfa) 
Medley of mixed sea food, crispy bacon, and corn in a rich 

creamy sauce served with sourdough bread 
£18.00 

 

FRITTO MISTO (gf) 
Selection of crispy fried seafood, served with tartar sauce, charred 

lemon and mixed leaves 
£18 

  

VEGAN MOUSSAKKA (vg,gfa) 
Sliced grilled aubergine, courgettes and potato with vegan feta 
and puy lentils, baked in a rich tomato sauce served with garlic 

sourdough 
£16.50 

 

 

 
 
 
 
 
 

  

 

DESSERTS 
 

VEGAN BROWNIE (vg/gf) 
With Caramel Sauce & Vegan Vanilla Ice Cream 

£8 

SPICED APPLE STICKY TOFFEE PUDDING  
With Vanilla Ice Cream 

 £9 

BABOO GELATO & SORBETS 

Sorbets – Passionfruit or Lemon 

Gelatos- Madagascan Vanilla (vga), Double Chocolate (vga), Mint Choc, 
Salted Caramel, Hazelnut, & Blackcurrant Ripple 125cl Tubs 

 £4 
 

 

OUR FISH 
We use a few local suppliers for our fish which is delivered 

fresh daily, and we buy off the boat whenever possible. 

 

OUR SOURDOUGH BREAD 
is made from Organic flour by Steves Bakery in Bridport 

 
As we prepare our food fresh for service daily, this does 

mean that we occasionally run out of certain dishes 
depending on how busy we are. 

 
 

 

 

 

 

 

WE CAN ACCOMMODATE MOST DIETARY REQUIREMENTS,  
PLEASE SPEAK TO US 

Please always inform your server of any allergies before placing your order, as not all 
ingredients can be listed. Detailed allergen information is available upon request. Our 

meat and fish are hand prepared, whilst every effort is made to remove any bones, 
please take care in case any remain. We cannot guarantee the total absence of 

allergens in our dishes.  

 

KIDS MENU 
KIDS CHEESEBURGER (gfa) 

Plain burger with cheddar cheese in a sesame brioche bun with fries 
£9 
 

FISH & CHIPS (gf,vga) 
Lightly cider battered fish served with fries & minted crushed peas. 

(Vegan banana blossom available) 
£9 
 

TOMATO PASTA (vga) 
 Linguini pasta in a pomodoro sauce served with garlic sourdough 

£8 
 
 
 
 
 

 

 

 

 

 

 

BURGERS 
 

SMASH BURGER (gfa) 
Two 3oz smashed steak & brisket patties, lettuce leaves, chipotle 

mayo, crispy bacon, American cheese, onion, tomato and 
caramelised red onion on a sesame brioche bun served with fries 

£18 
 

BHAJI BURGER (vga,gfa) 
Homemade onion & carrot bhaji, mango chutney, shredded iceberg, 
raita, onion and tomato in a sesame brioche bun served with fries 

£16 
 

BUTTERMILK CHICKEN BURGER (gfa) 
Buttermilk marinated chicken, cheddar, lettuce leaves, chipotle 

mayo, sliced tomatoes and onion in a sesame brioche bun, served 
with fries 

£18
 

 
 

SIDES 
 

Fries £4 
Side Salad £4 

Garlic bread £4 
 

 


