
 

Please ask if you need any information on allergens  |  A discretionary service charge of 12.5% will be added to your bill | Wider wine and drinks list available  

 

BAR MENU 
 

Appetisers & SMALL PLATES 

Don Bocarte anchovies in olive oil    7 

Sourdough    7.50 

Halloumi saganaki drizzled with honey and sesame seeds    7.50 

Beef satay    12  

Jamón Ibérico de bellota    10.95 

Tuna tartare    13.50 

Gambas pil pil prawns    14        

 

TACOS add fries 6 

Fish    14.50           

Beef barbacoa    15.50 

Halloumi    13.5 0          

 

SALADS 

Kohlrabi, fennel, apple, sesame & hazelnut     14 

Classic Caesar    16      Add: Chicken    5   |   Halloumi    5 

Marinated octopus & potato    18 

 

BURGERS & SANDWICHES  with fries 

Pesto marinated roasted vegetable sandwich with whipped 
feta    14 

Sandbanks hot dog    16 

French burger, melted Camembert and caramelised onion    20 

Lobster roll    22          

Rump steak sandwich    22 

 

OYSTERS  

Dorset or Jersey  

Raw    6.50    |    Tempura    6.50    |    Rockefeller    6.50  

Six 36 / dozen 70  

 

CAVIAR   

Cornish salted baerii   45    |    Oscietra    50    |    Beluga    65  

Served with blinis and crème fraiche 
 

BOWLS 

Vegetable Pondicherry curry, basmati rice, mango chutney 
and poppadom    18 

Nasi Goreng with chicken and prawns    19.50 

Lamb Karahi, dark spicy lamb curry with spinach served with 
basmati rice    20 
 

CLASSIC MAINS 

Fish and chips, tartare sauce and mushy peas    23 

Pork chop, butterbeans, fines herbes, porcini sauce    24 

Rump steak with peppercorn sauce and chips    35 

Laila’s lobster, egg & chips       39   
 

SIDES all 6 

Fries   Seaweed salt fries 

House  salad  Bread & olives 

Padron peppers   Courgette flowers 
 

dESSERTS 

Pavlova with mixed berries and cream    10.10 

Sticky toffee pudding with clotted cream    11 

Chilled chocolate fondant with pistachio nuts and salted 
caramel ice cream    13 

Cocktails  

White Negroni    12.50 

Pink Cashmere    14 

Hibiscus Cosmopolitan    15 

The Macallan Whisky Highball    17 
 

Sparkling  

English Oak, Engelmann Brut     12.70 

Rick Stein, Blanc de Blanc    15.10 

Veuve Clicquot Brut     18.40 
 

Wine by the glass  

Rick Stein Spanish White    10.80 

Picpoul de Pinet    12.20 

Rick Stein White Burgundy    15.70 

Après Provence    15.70 

Whispering Angel, Cotes de Provence     16.80 

Rick Stein Spanish Red     10.80 

Pinot Noir, Thracian Valley    12.40 

 

Beer & Cider  

Harbour Arctic Sky IPA    6.50 Korev    6.75 

Asahi    6.75   Peroni    7.25 

Guiness    7.25   Cornish Orchards 6.50 
 

Low & no  

Lucky Saint    5.75                                                  

Elvira Fruit Cocktail    6 

(No) Gin Highball    10.50 

Spicy Margarita    11.50 


