
  
 

   

 
 
 

 
 

  

 

FISH AND CHIPS   1001 Kcal 
battered cod served with chips,  

mushy peas, and tartare sauce   21.95 

 

 

One Feeds Two 

 Every time you order fish and chips  

we donate a school meal to 

a child in poverty.  

 

 

INDONESIAN SEAFOOD CURRY    348 Kcal 

sea bass, cod, and prawns. Served with basmati 

rice and a green bean and grated coconut 

salad   29.95  

 

ROAST TRONÇON OF TURBOT WITH 

HOLLANDAISE SAUCE   1110 Kcal 
 

turbot in the English style, simple and probably a nicer 

way of eating this wonderful fish than anything more 

elaborate. Served with new potatoes   45 

MUSSELS WITH SPRING ONIONS, 

SPINACH AND CIDER   1828 Kcal 

with sourdough 22.95 

CRAB LINGUINE   720 Kcal 
handpicked white crab meat with chilli, garlic, parsley 

and olive oil   24.95 

GRILLED HAKE   462 Kcal 

 spring onion mash and a soy butter sauce   26.95  

WHOLE DOVER SOLE   1573 Kcal 

 noisette butter, served with new potatoes 

47.50 

LAMB KARAHI   236 Kcal 
with basmati rice and chapati    22.95 

PAN-FRIED CHICKEN BREAST  376 Kcal 
with muscat wine and black pudding   19.95 

10oz RIBEYE STEAK   1192 Kcal 

a 30-day dry aged, premium cut of Cornish grass-fed 

beef. Served with thin chips, lettuce, shallots, and 

cabernet sauvignon vinegar   35.95 

Béarnaise   3 

Bone Marrow Gravy   3 

Peppercorn Sauce   3 

GOAN VEGETABLE CURRY   370 Kcal 
with basmati rice   16.95 

 

 

 

 

 

DORSET OYSTERS 

from Brownsea Island   49 Kcal 

 

5 each 

 

 
 

 

 

  

 

SOURDOUGH AND OLIVES   5.95   778 Kcal 

HALLOUMI SAGANAKI    5.95   489 Kcal 

PADRON PEPPERS   5.95   113 Kcal 

CHORIZO CROQUETTAS   5   257 Kcal 

 

 

 

 

 

MARLBOROUGH 42 
 

 

Our house cocktail made with Ramsbury Gin, 

lemon, and Rick Stein Champagne. 

   We proudly support Charlie’s Charity donating 50p 

from every drink   13 
 

 

 

 

GLAZED CARROTS with star anise   5.95    187 Kcal 
 

KALETTES with confit garlic   5.95   579 Kcal 
 

MINTED NEW POTATOES   5.95   378 Kcal 
 

THIN CUT CHIPS  5.95   592 Kcal 
 

BUTTERED GREEN BEANS   5.95   187 Kcal 
 

TENDERSTEM with crispy shallots   6.95   241 Kcal 

 

 

GIFT CARDS 

 

 

  

Set Menu  
 

WELSH RAREBIT 
red onion jam and rocket salad  

   

MUSSELS WITH SPRING ONIONS, 

SPINACH AND CIDER    

with sourdough  

 

CELERIAC SOUP    

~  
 

 

SALMON FISH CAKES 
salsa verde and mixed leaf salad 

 

DUCK RAGU TAGLIATELLE   
 

GOAN VEGETABLE CURRY    

with basmati rice    

 

~  
SUNKEN CHOCOLATE CAKE 

clotted cream 

 

CHEESECAKE 
With winter berries 

 

CRÈME BRÛLÉE  

 
 

2 COURSES 21.95         3 COURSES 26.95 
 

Our set menu is available every day for lunch  
and dinner apart from Saturday evenings from 5pm 

 

 

 

GRILLED SARDINES   430 Kcal 

 tomato, garlic and thyme dressing  8.95 

 

FISH AND SHELLFISH SOUP   451 Kcal 

flavoured with tomato, saffron, garlic, red 

peppers, fennel, and a pinch of cayenne, with 

rouille, croutons and Parmesan    12.95 

 

MUSSELS WITH SPRING ONIONS, 

SPINACH AND CIDER   848 Kcal 
 with  sourdough   12.95 

 

CUTTLEFISH RISOTTO   405 Kcal 

a favourite recipe from my ‘’Venice to Istanbul’’ 

book. Actually, from Croatia and very black 

indeed!   13.95  

 

CRAB LINGUINE 365 Kcal 

handpicked white crab meat chilli, garlic, parsley 

and olive oil   14.95  

SALT AND PEPPER PRAWNS   354 Kcal 

with spinach, watercress and a  

soy and sesame dressing   14.95  

 

SCALLOPS IN THE HALF SHELL   406 Kcal 

with hazelnut and coriander butter   19.95 

 

DEVILLED KIDNEYS   577 Kcal 

 chestnut mushrooms on toasted sourdough   9.95 

 
 

CELERIAC SOUP   200 Kcal   

8.50 
 

WELSH RAREBIT   327 Kcal 

red onion jam and rocket salad   8 

 

UPCOMING EVENTS 

MASTERCLASSES  

Join us for a series of themed, hour-long 

masterclasses with our chefs where  

you will discover hints and tips. 

Thursday 8th February – Hake with spring onion 

and mashed potato 

Thursday 28th March – Chicken and Prawn Stir-fry 

 

SUPPER CLUBS 
Get to know Head Chef, Yoven, and Restaurant 

Manager, Alyce while you dine on your favourite 

of Rick’s recipes. 

Thursday 29th February – Simple Suppers 

Wednesday 24th April – World on a Plate 

 

FISHY FUN 

A fun and interactive session for  

children aged 5 -14.  

Friday 16th February 

Thursday 4th April 
 
 


