
Please ask for information on allergens. 

Bar Menu 

Available 12noon – 6.30pm every day 

DORSET OYSTERS Hog Island dressing

6 for £18.00 / 12 for £36 

CRAB LINGUINE starter 8.96 / main 16.95 

MOULES FRITES 10.90

COD AND CHIPS mushy peas and tartare sauce 16.95

FISH AND SHELLFISH SOUP with rouille, Parmesan and croutons 8.95

STEAK FRITES watercress and bearnaise 25.95 

CLASSIC FISH PIE garden peas 14.95 

SHELLFISH RAGOÛT linguine and fines herbes 24.95

INDONESIAN SEAFOOD CURRY sea bass, cod and prawns served with pilau rice 24.95 

Drinks 

COCKTAILS     SOFT DRINKS 
KIR ROYALE        COKE/DIET COKE 3.00 
Crème de Cassis and Prosecco. 9.95        LUSCOMBE GINGER BEER / SICILIAN LEMONADE  / 
STEIN ROYALE        ELDERFLOWER BUBBLY / ORANGE JUICE 3.15 
A choice of Crème de Rhubarbe or     CORNISH ORCHARDS APPLE JUICE  3.15 
Peche with Prosecco. 9.50       TOMATO / CRANBERRY / PINEAPPLE JUICE  2.65 
CLARIDGE  
Tarquin’s Cornish gin, Apricot Liqueur,  

Noilly Prat and a dash of Cointreau. 9.50     
BEER AND CIDER

ENGLISH MARTINI     SHARP’S PILSNER  half pint 2.95  /  pint 4.95 
Bombay Sapphire gin, Elderflower  CHALKY’S BITE  (330ml) 4.85 
Liqueur and rosemary.  9.50    DOOM BAR  (500ml) 4.75 
APRICOT AMARETTO SOUR    PERONI  (330ml) 4.25 
Amaretto, freshly squeezed lemon juice,    PACIFICO CLARA CERVEZA  (355ml) 4.50 
dash of Angostura Bitters and apricot Liqueur. 9.50      HITACHINO WHITE ALE  (330ml) 4.95 
GRAPEFRUIT & BASIL CAPRIOSKA     BITBURGER DRIVE  (low alcohol) 3.50 
Vodka, grapefruit and basil 9.50      CORNISH ORCHARDS CIDER  (330ml) 4.50 

Winter sample menu 


