
While you wait

Fresh bread with Dorset sea salt & butter,  Gf op 4.75 

Olives et al  Gf VE 5.0

Lemon whipped Dorset Austen, with  toasted pine nuts 

with warm bread V Gf opt. 8.0

Dorset grazing board, ideal for sharing 

The Brook & Bucket Hardy's & Blyton Cheese, olives et al., selection of the

real cure charcuterie, home pickled cauliflower, Woodbridge farm

chutney, Artisan oat biscuits, Heritage tomatoes & roasted fennel salad

with warmed fresh bread. Gf opt. 28.0

Starters

Pan seared scallops, curried cauliflower puree 

& crispy pancetta lardons Gf £12.5

The Real Cure Hartgrove Coppa, rocket, Dorset blue vinny,  & sourdough

crouton salad with a drizzle of Avlaki olive oil £10.0

Chilli & coriander crab cake served with lemon 

& dill mayo & green leaves £9.0

Chicken wings coated in Child Okeford honey, with garlic & soy served

with a Heritage tomato & pickled cucumber salad Gf £8.5 

Breaded goats cheese with a pickled beetroot & fennel salad £9.0

Soup of the day with toasted sourdough VE Gf option £7.0

Pub classics with fresh, local & seasonal ingredients

Please let us know if you require further allergen and ingredient information. Due to an open kitchen,
low-level cross-contamination from ingredients can occur during the production process. 

Service charge is left to your discretion, 100% is given to the staff serving you today.

VE= vegan, V= veggie, Gf= gluten free, Gf opt= gluten free option available



Mains

Dorset Twice-Cooked pork belly, cider cream sauce with sweet carrot & 

onion puree, potato cake & burnt butter cabbage  Gf £19.5

Red Snapper panfried, roasted baby potatoes, samphire with

lemon & caper dressing   Gf £19.5

Free range chicken Kiev with truffle fries

& rocket with salsa verde £18.5

The Saxon beef burger with cos lettuce, onion, Dorset blue vinny or Dorset red

cheddar homemade burger sauce, ciabatta bun and fries. Gf opt 17.5 

add bacon £1.50

Cider & dill battered fish & chips with garden peas, tartare

Gf 18.0 lighter option 12.0

Beef sausages with creamy mash, onion gravy & buttered tender stem £17.0

Plant based sausage option   Smokey squash

supplied by Farm Girl Sausages of Wimborne 

Fish pie filled with smoked haddock, salmon, & cod topped with cheesy mash potato

& served with seasonal green vegtables £17.0

Beetroot, spinach & coconut curry with rice & flat bread VE Gf option  £15.5

Farmer Girls of Wimborne Spicy Bean burger, vegan cheese with mayonnaise  

crisp cos in a ciabatta bun & fries VE Gf op£15.0

Please ask to see our wine list

Cask Ales - Butcombe original | Palmers Copper | Gritiche Lore | Eight Arch Square Logic

Lager - Estrella | Butcombe Underfall

Guinness | Butcombe Tall Tales IPA | Ashton Press Cider

Local Dorset Gins - Conker | Tackleroom |Shroton | Golden Cap | Pothecary Gin

Local Dorset Vodka - Black Cow | Chantily 

Drinks

Sides

Truffle oil & Parmesan fries, garlic aioli Gf. 6.0

Sweet Potato fries 5.0  |  Roasted new potatoes 4.0

Chips/fries VE Gf. 4.0 Dorset Red Cheddar Chips/fries 5.5

Rocket, Parmesan salad VE option Gf 4.5

Buttered seasonal green vegetables of the dayVE option

Gf 4.5

All our seasonal vegtables are supplied by Organic Farm, Child Okeford

Don’t forget to

check out our 

Pot Pie of the day

& specials 


