




S A N D W I C H E S

Served between 1500 – 1700

Isle of Wight tomato, mozzarella & rocket pesto £11
served on Firefly focaccia

Portland crab, avocado & pickled cucumber £16
served on sourdough

Steak, caramelised onions & Dorset Blue Vinny £14
served on sourdough

Chicken, lemon pesto mayo & rocket £12
served on Firefly focaccia

A D D

Chunky chips £4

Fries £4

A L L E R G E N  I N F O R M A T I O N  A V A I L A B L E  O N  R E Q U E S T





S U N D A Y  L U N C H

Served 1200 – 1800 · every Sunday

W H I L E  Y O U  W A I T

Seaweed soda bread, whipped parmesan butter £7
Nocellara olives, chilli & rosemary £5
Crispy padron peppers, Chesil Beach chive salt, mustard relish £8
Portland oysters, shallot mignonette & samphire £4

S M A L L  P L A T E S

Portland crab crumpet, smoked paprika mayo, pickled fennel & endive £15
Ceviche of halibut, tomato consommé, fennel & capers £13
Lyme Bay scallops in shell, confit garlic, smoked bacon & chive roe crumb £15
Torched pickled peach, burrata, Isle of Wight tomato, basil & ponzu £13
Morello cherry gazpacho, Isle of Wight tomato salsa, pickled radish & Firefly focaccia £9
Picante chorizo, hot honey & Manchego croquette, spiced tomato ketchup £12
Real Cure Dorset charcuterie, fennel crispbread & cornichons £14

R O A S T S

Aurox sirloin of beef £26
ox cheek fritter

Cidre brined Iron Age pork belly £24
apple sauce

Caramelised sweet potato, porcini mushroom & feta wellington £23
roast potatoes & vegetarian gravy

Somerset Saxon whole brined chicken sharer £42

All roasts served with beef dripping roast potatoes, honey & thyme roasted root vegetables, seasonal greens, broccoli & leek
Blue Vinny gratin, red wine gravy & Yorkshire pudding.

M A I N S

Whole roasted market catch of the day £32
braised fennel, brown shrimp beurre noisette & salsa verde, with dressed salad & saffron potato

Local Dorset cider steamed mussels £26
confit garlic sourdough & fries — in a Thai coconut & lemongrass broth, or Dorset smoked nduja & white wine

Miso glazed aubergine £21
Ezme sauce, Enoki mushroom, lemon & tahini yoghurt

Herbed ricotta agnolotti £21
confit tomato, caramelised onions, rocket & brown butter emulsion

A L L E R G E N  I N F O R M A T I O N  A V A I L A B L E  O N  R E Q U E S T






