
Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements or calorie content. Our Game May Contain Shot 
We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 
 

 
 
 
 

 
 

 
25 MILE MENU 

 
We have added a £1 voluntary donation to your bill to help us raise funds to support the important conservation efforts of the Studland Bay Marine Partnership - a collective who are working 

together to protect Studland Bay’s rare seagrass beds, diverse marine life and the resident spiny seahorse population, one of Britain’s native seahorse species. We know it is a very personal 

choice and please do not hesitate to ask us to remove it if you wish. 

Funds raised for the Partnership will be via The Seahorse Trust. Registered Charity No. 1086027 

 
 

GARDEN BITS - £4.95 each 
 Wild Garlic & Cheddar Pinwheels 

Oriental Rose Radish & Lemon Mayo    

PIGGY BITS - £4.95 each 
Salami Fritters & Lemon Mayo 

BBQ Pork Belly & Pickled Fennel  

FISHY BITS - £4.95 each 
Fish Fingers & Ketchup  

Potted Trout & Focaccia Croutons   

 

GARDEN, GREENHOUSE & POLYTUNNEL 
‘A selection of our plant-based dishes, mostly picked this morning’ 

Dorset Watercress & Potato Soup  

Croutons & Wild Garlic Oil  £8 

 

New Forest Asparagus 
 Wilde Cheese & Pickled Shallots £16 

Marinated English Beetroot  
Whipped Cranbourne Blue & Broad Bean Leaf £12 

 

I.O.W Tomato Salad  
Sourdough & Garden Coriander £13 

Spiced Aubergine & Almond ‘Caponata’ 
Chargrilled Sourdough & Rocket £12  

 

STARTERS (OR BIGGER!) 

 Tempus Spiced Coppa   
Marinated I.O.W Padron Peppers £13/£22 

 

     Gold Priory Angus Beef Tartar 
Fluffet’s Egg Yolk & Sourdough Crostini £16  

 

Cured Jurassic Coast Black Bream 
Lemon Verbena Vodka, Sour Cream & Pickled Fennel £14 

 

Portland Crab Bake 
Coastal Cheddar Crumb & Garden Pickles £17   

 

 

 

PURBECK & COAST 

“0 Mile” Mushroom Risotto 
Garden Chervil & Old Winchester £19 

 

Hayward’s Cauliflower Tart  

Onion Marmalade & Blue Vinny Cheese £18 

 

Sopley Farm Purple Asparagus   
Jersey Royal Potatoes, Rhapsody Garlic Dressing & 

Crispy Capers £24  

 

Little Acorn Farm Pork Loin 
Charred Gem Lettuce & Rhubarb Ketchup £28 

 

Jim Adami’s Pigeon Breasts 
Roast Beetroot & Wild Garlic & Chilli Dressing  

£26  

 

Gold Priory Angus 7oz Rump Steak  
Woodoven Roasted New Potatoes & Peppercorn 

Sauce £34  

 

Dressed Portland Crab  
Thrice Cooked Chips, Marie Rose & Mix Leaf Salad 

£28 

‘Rachel Of Ladram’ Hake  
Cauliflower Puree, Asparagus & Radish Dressing 

£28  

 

Whole South Coast Plaice (on the bone)  
Gardener’s Butter £30  

   

‘Tenacity’ Silver Mullet  
Foraged Seabeets & Sorrel Cream Sauce £25  

 

Garden Salad & Seeds  

Thrice Cooked Chips 

GARDEN SIDES - £5.50 

Buttered New Potatoes & Wild Fennel Tops  

 Buttered Garden Greens  

 

Thyme Roast Beetroot  

Tobacco Onions 
 



Please speak to our restaurant manager if you have any questions about the menu, allergies, dietary requirements or calorie content. Our Game May Contain Shot 
We add a suggested 12.5% service charge to your bill. If the service wasn't up to scratch, don’t pay for it. (But do let us know what we could do better) 

 


