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Served 12pm - 3pm

All our bruschetta’s are served as fresh open toasted focaccia, drizzled with herb infused oils,
beetroot salad & dressed leaves (gluten free and vegan options available)

Add a bowl of our Salt ‘n Pepper Fries £3

WWW £12

Smoked salmon, dill & mint raita, za'atar, caper berries
Marinated white anchovies, Danish remoulade, pickled sweet wallys
Spiced tuna mayonnaise, Swiss cheese, dill & mint raita

W%’gwﬁw £10

Smashed avocado, coriander leaves, lemon, poached eggs & cracked black pepper
Roasted roots and beets, grilled goat’s cheese, beetroot hummus & pine nuts
Tomato, onion, Quickes mature cheddar, coriander, & basil pesto

M%W"mz

Beef Bresaola ~ Dorset air dried beef silverside, with horseradish creme fraiche, truffle oil,
sliced sweet gherkin, Parmesan
Parma ham & Italian burrata, green pesto
Billionaire spiced bacon twists, Cornish brie & cranberry jelly

Spoow Seafood Platter,
Smoked salmon, wholetail breaded scampi, tuna & gruyere patties,

chipotle mayo cold water prawns, Danish remoulade, warm focaccia
bread & dressed leaves

£16

Deep~fillled Ouicte of the Day
Check out our counter for today’s ‘bake-off!” With a rich creamy

filling, served warm from our oven, seasonal dressed leaves, cornicons
& beetroot salad

£10.50

A platter of cured meats including the Dorset beef bresaola, black truffle

salami, venison pepperoni, & chorizo pintos, pickles, wallys, Danish
remoulade, & warm focaccia bread £15




